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It  is  fitting  to  celebrate  the  20  year  history  of  St.  Francis  Church 
with  the  publication  of  a  cookbook  because  just  as  many  ingredients  blend 
together  to  nnake  a  zesty  dish  so  do  varied  personalities  blend  together  to 
make  an  inviting  parish.  It  is  a  matter  of  record  that  on  the  fifth  anniversary 
of  the  church,  the  vestry  voted  to  forego  the  usual  covered  dish  supper  and 
provide  a  free  meal  for  the  congregation!  Since  that  time  the  covered  dish 
ritual  has  been  reintroduced  periodically  and  always  with  great  success. 
The  originality  and  talent  displayed  by  our  fine  cooks  on  these  occasions 
illustrates  the  spirit  exemplified  by  our  members  in  every  facet  of  church 
life. 

Under  the  leadership  of  the  Reverend  Peter  C.  Robinson,  the  first 
nineteen  years  brought  St.  Francis  from  a  mission  church  founded  by  Holy 
Trinity  with  180  members  to  an  established  institution  with  1,265 
members.  This  pattern  of  dynamic  growth  included  a  myriad  of  activities 
undertaken  by  a  willing  congregation.  The  physical  plant  more  than 
doubled,  additional  staff  was  procured,  and  administrative  procedures 
became  more  sophisticated.  The  book  sale  developed  into  an  annual  event 
eagerly  awaited  by  the  community.  While  programs  involving  the  youth, 
kindergarten,  choir,  and  newcomers  were  strengthened,  projects  that 
included  cooperating  with  other  groups  were  devised  and  implemented  to 
make  Greensboro  a  better  place  to  live. 

Today,  under  the  leadership  of  the  Reverend  Roland  M.  Jones, 
Franciscans  look  with  humility  at  their  heritage  as  they  plan  for  a  joyful 
future. 

Anita  Schenck 


OUR  THANKS 


to  those  who  generously  contributed  their  recipes  and  to  those  who 
worked  long  and  hard  hours  on  the  compilation  of  this  cookbook.  We  most 
sincerely  regret  that  it  was  impossible  to  include  all  the  recipes  we  received, 
and  we  ask  your  indulgence  with  editorial  liberties  taken. 


CO-CHAIRMEN 

Betty  Ellington  Sara  Tollison 


ADVISOR: 

RECIPE 

SELECTION 

TYPING: 
PROOF 
READING: 
ART: 


Jan  Midgett 

Carol  Anderson 
Martha  Wood 
Anna  Cay  Hawes 

Gloria  Thompson 

Jeannie  Lampkin,  Chairman 

Lucia  Drury 

Laura  Deane  Gresham 

Paige  Midgett 

Christie  Rucker 


Cover  Drawing  By  Jeannie  Lampkin 


TABLE  OF  CONTENTS 

I.  BEVERAGES  AND  MORS 

D"  OEUVRES  1 

II.  BREADS  25 

III.  SOUPS  AND  SALADS  37 

IV.  SALAD  DRESSINGS,  SAUCES 
PICKLES  AND 

PRESERVES  59 

V.  VEGETABLES  AND  SIDE 
DISHES  73 

VI.  MEATS,  POULTRY  AND 
SEAFOOD  97 

VII.  DESSERTS,  CAKES  AND 
PIES  143 

VIII.  COOKIES  AND 

CANDIES  195 


Digitized  by  the  Internet  Archive 
in  2014 


https://archive.org/details/saintfrancisinkiOOstfr 


BEVERAGES 
AND 

MORS  D'  OEUVRES 


BEVERAGES 


INSTANT  RUSSIAN  TEA 


1  8-ounce  jar  of  Tang 

(2  cups) 
1  cup  instant  tea  (no  flavor. 

ing) 

1  cup  sugar 

2  teaspoons  powdered  cin- 
namon 

1/2  teaspoon  powdered 

cloves 
1/2  teaspoon  allspice 
(may  be  added:  1  package 

lemon  Twist) 

Becky  Martin 


RUSSIAN  TEA  CONCENTRATE 


16  tablespoons  tea  in 

cloth  bag 
32  whole  cloves 
8  cups  sugar 

Juice  and  rind  of  12  lemons 
Juice  of  8  oranges 


Steep  tea  and  cloves  for  10  minutes  with 
cover  on  top  of  pot  with  1 12  gallon  water  - 
rennove  tea  and  clove  bag.  Add  remaining 
ingredients. 

Let  stand  for  at  least  1  hour.  (Stores 
"forever"  in  refrigerator).  Add  2  1  /2  to  3 
quarts  water  to  each  quart  of  concentrate. 

Alice  Hoi  man 


12.  tea  bags 
1  cup  sugar 

1  small  can  frozen  lemon- 
ade concentrate 


ICED  TEA 

Pour  boiling  water  over  tea  bags  and  su- 
gar in  a  half  gallon  container  (fill  nearly  to 
top.)  When  water  is  lukewarm,  remove 
tea  bags  and  add  lemonade.  This  is 
double  strength,  so  dilute  by  half  to  serve. 

Q  Dot  Morris 


BEVERAGES 


INSTANT  HOT  CHOCOLATE 


1  pound,  9  ounce  box 
instant  milk  (8  cups) 
6  ounce  jar  Pream 

1  1-pound  box  confection- 
er's sugar  "^'^  ingredients  and  store  in  covered 

2  pound  box  Nestle's  containers.  Fill  cup  1  /3  to  1 12  full  of  dry 
Quik  mixture  and  add  hot  water  to  fill  cup. 

Gay  Morris 

HOT  MULLED  CIDER 


In  a  large  enameled  sauce- 
pan combine: 
3  quarts  cider 
2/3  cup  brown  sugar 
12  cloves 

6  allspice  berries  Simmer  5  minutes  and  strain.  Serve  very 

2  cinnamon  sticks  hot  with  a  grating  of  nutmeg  on  each 

Pinch  of  ground  nutmeg  serving. 

Barbara  Bassctt 


GRANDMOTHER'S  DELICIOUS 
COFFEE  PUNCH 


4  quart  cartons  vanilla  ice 
cream 

1  pint  whipped  cream 

2  quarts  double  strength 
coffee 

1  cup  sugar 


Make  coffee  (double  strength)  a  day 
ahead.  Add  sugar  while  coffee  is  hot. 
Store  in  refrigerator.  Place  ice  cream  in 
punch  bowl  2  hours  before  serving  to 
soften.  When  ready  to  serve  add  coffee 
and  whipped  cream.  Serves  25  to  30. 


Adria  Stone 


MILK  PUNCH 


1  cup  bourbon  or  scotch 

2  cups  cold  milk 

6  tablespoons  powdered 

sugar 
1/2  teaspoon  vanilla 
6  to  8  ice  cubes  coarsely 

crushed 
Nutmeg 


Pour  bourbon  into  blender  with  milk,  sugar, 
vanilla,  and  ice  cubes.  Whirl  mixture  untii  it 
is  frothy  and  well  blended.  Pour  into  glasses 
or  punch  cups  and  sprinkle  with  nutmeg. 
Makes  about  5  1 12  cups. 

Bob  Midgett 
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BEVERAGES 


OLD  FASHIONED  EGGNOG 

Separate  eggs.  Beat  yolks  and  add  sugar 
slowly.  Beat  until  smooth.  Add  nnilk  and 
bourbon  very  slowly  beating  rapidly.  Beat 
egg  whites  until  stiff  and  fold  in.  For 
1/2  cup  sugar  richer  nog  add   1    pint   heavy  cream 

1  quart  milk  whipped  and  fold  into  mixture.  Chill  and 

1  cup  bourbon  (or  to  taste)        serve  with  nutmeg. 

Ardelle  Weisiger 


6  eggs 


CRANBERRY  PUNCH  SPARKLE 


4  cups  cranberry  juice 
1  1/2  cups  sugar 
4  cups  pineapple  juice 
1  tablespoon  almond  fla- 
voring 


Freeze  above  ingredients.  Take  out  of 
freezer  1  to  2  hours  before  serving.  Add  2 
quarts  ginger  ale  when  ready  to  serve. 
Serves  30. 

Nellie  Radford 


PUNCH 


1  large  cranberry  juice 

cocktail 
1  quart  ginger  ale 
1  large  can  pineapple  juice 
1  small  can  orange  juice 

(not  diluted  -  6  ounces) 
If  desired  -  vodka  to  taste 

Barbara  Hollingsworth 


RED  SATIN  PUNCH 


1  quart  cranberry  juice 
cocktail 

1  quart  apple  juice 
10  bottles  7-up  or  2  quarts 
ginger  ale 


Fill  2  ice  trays  with  7-up  and  freeze.  Mix 
together  apple  juice  and  cranberry  juice 
cocktail.  Before  serving  add  remainder  of 
7-up. 

Dewitt  Morrissett 


BEVERAGES 


STRAWBERRY  PUNCH 


2  cups  boiling  water 
2  packages  strawberry  Jello 
6  cups  cold  water 
1/2  cup  sugar 
1   package  frozen  straw- 
berries 

1  can  frozen  orange  juice 

(small) 

1  can  frozen  limeade  or 

lemonade  (small) 
1  large  can  pineapple  juice 
1  quart  ginger  ale 


Add  boiling  water  to  Jello.  Dissolve.  Add 
cold  water,  fruit  juices  and  sugar.  Add 
the  ginger  ale  when  ready  to  serve.  Add 
box  of  frozen  strawberries  and  let  float  on 
punch.  Serves  approximately  50. 

Jackie  Winters 


PERKED  PUNCH 


2  cups  canned  pineapple 
juice 

2  cups  cranberry  juice 
1  3/4  cups  water 
3/4  cup  brown  sugar 
11/4  teaspoon  whole  cloves 
1/2  stick  cinnamon 
Pinch  of  salt 


Put  juices  and  water  in  percolator.  Place 
brown  sugar,  cinnannon  and  cloves  in 
basket.  Perk  for  10  minutes. 

Ruth  Smith 


PARTY  PUNCH 


1  quart  orange  or  lime 
sherbert 

2  quarts  Tom  Collins  mix 

1  quart  ginger  ale  Put  sherbet  in  punch  bowl.  Combine  Tom 

Maraschino  cherries  or  Collins  mix  and  ginger  ale  and  pour  over 

strawberries  for  garnishinging  sherbet.  Garnish  with  cherries  or  berries. 
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BEVERAGES 


LOG 


EVERGREEN  PUNCH 


1  cup  sugar 

3  packages  lime  Kool  -  Aid 

1  46-ounce  can  unsweet- 
ened pineapple  juice 

2  quarts  water 

1  quart  ginger  ale 


Dissolve  sugar  in  water.  Add  lime  Kool  - 
Aid,  pineapple  juice  and  ginger  ale. 
Other  colors  possible  with  different  color 

-  Dewitt  Morrisett 


KAREN'S  PUNCH 


1  quart  light  rum 
1  1/2  cans  (large)  pineapple 
juice 

1  large  can  orange  juice 

(prepared) 

1  cup  lemon  juice 

1  cup  sloe  gin 

1/2  cup  white  creme  de 

menthe 
3/4  cup  coconut  milk 


Cut  up  orange  and  lennon  sections  and 
float.  Great  for  Christmas  time. 

Barbara  Bassett 


EASY  SANGRIA 


1  can  orange  juice 
3  cans  water 

1  bottle  Pagan  Pink  Ripple 
Wine 


Serve  well  chilled  and  with  sliced 
oranges. 

Sterling  Brooks 
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BEVERAGES 


THE  FLINTLOCK 

Ye  Old  Colonial  Inn,  Concord,  Mass. 


1  1/4  ounce  Early  Times 

Bourbon 
1/4  ounce  apple  brandy 
Dash  of  creme  de  cacao 

(white) 
Lemon  juice  to  taste 
Grenadine  to  color 


Blend;  add  ice  and  shake.  Pour  in  old 
fashioned  glass  over  ice  and  sip. 
Recommended  only  2  at  a  time  and  never 
for  the  road. 

Carolyn  Boynton 


KAHLUA  (LIQUEUR) 


11/2  cups  instant  coffee 
3  cups  boiling  water 
6  cups  sugar 
1  vanilla  bean 
1  fifth  vodka 


Dissolve  coffee  in  water.  Add  sugar  and 
vanilla  bean.  Let  stand  until  cool.  Add 
vodka.  Seal  in  jar  -  half  gallon  or  gallon. 
Let  stand  30  days.  Serve  after  dinner. 

Alethea  Moore 
Sandi  Banner 


HOPS  D'OEUVRES 


CHEESE  CRISPS 

1/2  cup  soft  butter  (do  not 

substitute) 
2  cups  shredded  Cheddar 

cheese 

1  1/2  cups  unsifted  all  pur- 
pose flour 
1/2  teaspoon  salt 
1/4  teaspoon  dry  mustard 
Dash  cayenne 


Cream  butter  and  cheese  until  light  and 
fluffy.  Sift  together  flour,  salt,  mustard, 
and  cayenne.  Add  dry  ingredients  to 
cheese  mixture  and  mix  until  well 
blended.  Using  hands,  shape  dough  into 
a  roll  about  1  1 12  inch  in  diameter.  Wrap 
in  wax  paper.  Chill  1  hour  or  longer.  Slice 
thinly  and  bake  in  preheated  400**  oven 
for  10-12  minutes.  Yields  5  dozen.  Store 
in  closed  container. 

Nancy  Nagel 
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HOPS  D'OEUVRES 


RICE  KRISPIES  CHEESE  BALLS 

1  Stick  margarine 

1  cup  grated  sharp  cheese  Thoroughly    mix    margarine,  cheese, 

1  beef  bouillon     be  mixed  bouillon  and  water.  Add  flour  and  Rice 

with  1  tablespoon  hot  water  Krispies,  mix  well  with  hands  and  roll 

1  cup  plain  flour  into  small  balls.   Bake  at  300°-325°  for 

1  cup  Rice  Krispies  15-20  minutes  or  until  lightly  browned. 

Mary  Godwin 


CRISP  BAKED  CHEESE  BALLS 


1  pound  sharp  cheese, 
grated 

3  sticks  Imperial  margarine 

1  teaspoon  salt 

4  cups  flour 

2  tablespoons  Worcester- 
shire sauce 

1  cup  chopped  pecans 
Red  pepper  to  taste 


Cream  the  cheese  and  margarine.  Add 
the  flour  and  salt  and  blend  thoroughly. 
Then  add  remaining  ingredients  and  mix 
well.  Using  hands,  roll  the  mixture  into 
marble-sized  balls.  Bake  on  cookie  sheet 
at  300°  for  1  hour.  These  will  keep  for 
months  in  a  tight  tin. 
Note:  Keep  red  pepper  in  refrigerator  to 
retain  flavor. 

Doris  Anne  O'Cain 


1  cup  milk 
1  stick  butter 
1  teaspoon  salt 
1  cup  flour 
3  eggs 

1/2  cup  grated  Gruyere 

cheese 
1  tablespoon  dry  mustard 
Dash  each  cayenne,  Wor- 
cestershire sauce,  salt 


GRUYERE  CHEESE  PUFFS 

Frontier  House 

In  a  heavy  saucepan  bring  to  a  rapid  boil 

the  milk,  butter  and  salt.  Add  the  flour, 

all  at  once,  and  cook  the  paste  over  low 

heat,  beating  vigorously  with  a  wooden 

spoon  until  it  pulls  away  from  the  sides  of 

the  pan  and  forms  a  ball.  Transfer  it  to 

the  bowl  of  electric  mixer  and  beat  in  the 

eggs,  one  at  a  time,  beating  hard  after 

each  addition.  The  paste  should  be  firm 

enough  to  hold  a  peak  when  the  beater  is 

withdrawn.  If  too  firm,  beat  in  another 

egg.   Stir   in   thoroughly  the  cheese, 

mustard,  cayenne,  Worcestershire  sauce 

and  salt.  Shape  into  little  balls  and  fry  in 

hot  deep  fat  (375°)  until  they  are  golden 

brown  and  begin  to  puff  open.  Drain  and 

serve  hot  as  appetizer  with  hot  mustard 

sauce.  (See  next  page  for  hot  mustard 

sauce  recipe.  Barbara  Bassett 
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HOPS  D'OEUVRES 


HOT  MUSTARD  SAUCE 


1/2  small  onion,  finely 

chopped 
1/2  stick  margarine 
1/4  cup  flour 

2  cups  milk 

Salt  and  pepper  to  taste 
1  tablespoon  dry  mustard 
1/3  cup  prepared  mustard 

3  tablespoons  honey 


In   a  saucepan   saute    the  onion  in 

margarine  until  tender  but  not  browned. 

Stir  in  flour  and  cook  over  low  heat  for  2-3 

minutes.  Add  milk  and  cook  the  sauce, 

stirring  constantly,  until  it  is  smooth  and 

bubbly.   Season   with   salt   and  white 

pepper  to  taste.  Moisten  the  dry  mustard 

with  a  little  water  to  make  a  paste.  Mix  it 

smoothly  with  prepared  mustard  and 

honey  and  stir  the  mixture  into  the  sauce. 

Bring  to  a  simmer,  beating  constantly 

with  a  wire  whisk  and  strain  through  a 

fine  sieve.  Serve  with  Gruyere  Cheese 

Puffs  on  previous  page.  „  , 

Barbara  Bassett 


OLIVE -CHEESE  SNACKS 


1  5-ounce  jar  bacon-cheese 

spread 
4  tablespoons  margarine 
Dash  hot  pepper  sauce 
Dash  Worcestershire  sauce 
3/4  cup  sifted  flour 
1  jar  olives  (about  30) 


Blend  cheese  and  margarine  until  light 
and  fluffy.  Add  sauces  and  mix  well.  Stir 
in  flour;  mix  to  form  a  dough.  Use  1 
teaspoon  of  dough  and  shape  around 
olive.  (Freeze  on  ungreased  cookie 
sheets).  Bake  at  400°  for  12-15  minutes. 
Makes  about  30  balls. 

Linda  Joyce 


HOT  PEPPER  PECANS 

-  Good  for  appetizers  before  dinner  - 


2  tablespoons  butter  or  mar- 
garine 

1  cup  large  pecan  halves 

2  teaspoons  soy  sauce 
1/2  teaspoon  salt 

2-3  dashes  liquid  hot  pep- 
per seasoning 


Melt  butter  in  shallow  pan.  Spread  pe- 
cans evenly  in  one  layer  and  bake  in  slow 
oven  (250°-300°)  for  15  minutes  or  until 
nuts  just  begin  to  brown.  Stir  often 
during  baking.  Do  not  overcook!  Mix  soy 
sauce,  salt,  and  hot  pepper  seasoning 
into  nuts,  turning  them  so  seasoning  will 
be  evenly  distributed.  Spread  on  double 
paper  towel  to  cool.  Put  in  jar  with  tight 

fitting  lid.  ,     ^  _ 

^  Janet  Midge tt 
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HOPS  D'OEUVRES 


SAUSAGE  BISCUIT  BALLS 


3  cups  Bisquick  flour 
1  pound  country  sausage 
1  pound  grated  Cheddar 
cheese 


Mix  all  the  ingredients  together  with  a 
pastry  cutter  or  fingers.  Fornn 
marble-sized  balls.  Bake  on  cookie  sheet 
in  a  350°  oven  for  15  nninutes  or  until 
brown.  They  may  be  frozen  and  reheated. 

Betsy  Cox 


COCKTAIL  BISCUITS 


2/3  cup  flour 
1/2  teaspoon  salt 
6  tablespoons  grated  sharp 
cheese 

2  tablespoons  butter  or 

margarine 
2-3  tablespoons  milk 
1  small  can  deviled  ham 


Sift  flour  and  salt  together.  Cut  in  cheese 
and  margarine.  Add  milk  and  mix  with 
fork.  Roll  as  for  pastry.  Cut  tiny  rounds; 
spread  deviled  ham  between  2  rounds; 
bake  in  hot  oven  (425°)  for  12-15  minutes. 
Makes  about  25  biscuits. 

Lib  Boone 


PARMESAN  SHOESTRINGS 

1  can  shoestring  potatoes  Empty  potatoes  into  a  shallow  baking 

1/2  cup  Parmesan  cheese,         dish.  Sprinkle  with  the  cheese.  Heat  in 
grated  moderate  oven  (350°)  until  toasty. 

Carole  Stone 


BACON  WRAP-UPS 


10  slices  of  bread 
15  slices  of  bacon 
1  can  cream  of  mushroom 
soup 

30  wooden  toothpicks 


Take  crusts  off  bread.  Cut  bread  in  3 

strips.  Generously  spread  undiluted  soup 

on  each  strip.  (It  will  not  take  the  whole 

can).  Cut  bacon  in  half.  Place  half  piece  of 

bacon  under  bread  strip  (not  the  soup 

spread  side).  Wrap  up  as  tight  as  you  can 

and  hold  together  wixh  toothpick.  Place 

on  cookie  sheet  that  has  sides  to  catch  the 

grease.  Bake  at  300°  for  1  hour.  They  are 

easy  to  make  and  men  love  them. 

Makes  30.  ,  , 

Jane  Esknage 
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MORS  D'OEUVRES 


BARBECUED  CHICKEN  "LITTLE  LEGS" 


24  drumsticks  from  the 

wing 
1/2  cup  salad  oil 
1/2  cup  lemon  juice 
1  garlic  clove  -  crushed 
1  teaspoon  salt 
1/8  teaspoon  pepper 
1/2  cup  chopped  pimento- 
stuffed  olives 


Combine  ingredients,  and  marinate  sev- 
eral hours  or  overnight  in  refrigerator, 
stirring  occasionally.  Arrange  drumettes 
on  rack  in  shallow  pan.  Roast  in  450* 
oven  30-45  minutes  or  until  crisp  and 
browned.  Spoon  marinade  over  several 
times  during  roasting. 

Ann  Goldman 


PICKLED  HOT  DOGS 


11/3  cups  vinegar 
1  teaspoon  salt 
1  teaspoon  sugar 
1  scant  teaspoon  red  pep- 
per or  Tabasco 
3  or  4  peeled  garlic  buds 


Boll  together  for  5  minutes. 

Pour  mixture  over  wieners  that  have  been 

packed  into  jars  vertically.  Do  not  cook 

wieners.  Refrigerate  at  least  1  day.  Slice 

each  diagonally  into  4  pieces  when  ready 

to  serve  and  stick  a  toothpick  in  each 

piece. 

Doris  Ann  O'Cain 


COCKTAIL  SAUSAGES 


1  6-ounce  jar  prepared 
mustard 

1  10-ounce  jar  currant  jam 
or  jelly 

3  9-ounce  cans  Vienna  sau- 
sages 


In  a  200°  electric  skillet,  mix  mustard  and 
jelly.  Cut  sausages  in  halves.  Add.  to 
sauce.  Lower  temperature  to  low  (175** 
perhaps)  and  allow  to  heat  about  2  hours  - 
turning  sausages  in  sauce  occasionally. 
To  serve  transfer  to  chafing  dish  and 
serve  to  spear  with  toothpicks. 

Boots  Glasgow 
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MORS  D'OEUVRES 


SWEDISH  MEATBALLS 


1  pound  ground  beef 
1/2  cup  grated  soft  bread 
crumbs 

1  tablespoon  minced  onion 
(dehydrated) 

1/2  cup  California  sherry 
1/2  teaspoon  oregano 
1/4  cup  milk 
Salt  and  pepper 

2  tablespoons  butter 
1/2  cup  catsup 


Pour  milk  on  bread  crumbs  and  let  stand 

10  minutes.  Add  meat,  onions,  salt  and 

mix  together.  Form  into  small  balls.  Melt 

butter  and  brown  balls  slowly.  Drain  and 

mix  excess  fat  with  catsup,  oregano  and 

sherry.  Put  meatballs  in  and  let  simmer 

20  minutes.  ^    ,   w^.  . 

Carole  Kirby 


BARBECUED  SAUSAGE  BALLS 


1  pound  bulk  pork  sausage 

1  egg  slightly  beaten 

1/3  cup  fine  bread  crumbs 
1/2  teaspoon  sage 
1/2  cup  catsup 

2  tablespoons  brown  sugar 
1  tablespoon  vinegar 

1  tablespoon  soy  sauce 


Mix  sausage,  egg,  bread  crumbs  and 
sage;  shape  into  about  2  dozen  11/2  inch 
balls.  In  ungreased  skillet,  brown  balls 
slowly  on  all  sides,  about  15  minutes. 
Pour  off  excess  fat.  Combine  remaining 
ingredients;  pour  over  meat.  Cover  and 
simmer  30  minutes  stirring  occasionally 
to  coat  meat  balls.  Serves  4. 

Louise  Gordon 


STUFFED  MUSHROOMS 
-ITALIAN  STYLE 


16  large  mushrooms 
6  ounces  sausage 

1  garlic  minced 
3  tablespoons  oil 

2  tablespoons  parsley 

1/4  cup  grated  Parmesan 

cheese 
1/4  cup  water 


Remove  mushroom  stems  and  chop.  Put 
meat  in  pan  with  chopped  stems,  garlic,  2 
tablespoons  oil.  Cook  until  lightly  brown. 
Add  1  tablespoon  oil,  parsley,  and 
cheese.  Fill  mushroom  cavities.  Put  in 
shallow  pan.  Put  remaining  oil  and  water 
in  bottom  of  pan.  Bake  in  preheated  oven 
350°  for  20  minutes.  Serves  4.  These  can 
also  be  served  as  a  vegetable. 

Olivia  Kelly 
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MORS  D'OEUVRES 


SHRIMP  ARNAUD 

1  tablespoon  vinegar 
1  teaspoon  lemon  juice 
3  tablespoons  olive  oil 
Creole  mustard 
Salt 

1  scailion,  including  half  of 

green,  finely  chopped 
1  small  stalk  celery,  finely 

chopped 
1  tablespoon  finely  chopped 

parsley 
1/2  pound  cooked,  shelled 

and  deveined  shrimp 


Combine  the  vinegar,  lemon  juice,  and 
oil.  Add  mustard  and  salt  to  taste.  Com- 
bine the  scailion,  celery,  and  parsley  with 
the  shrimp  and  toss  with  the  dressing. 
Refrigerate  for  3  hours. 

Reed  Wood 


PICKLED  SHRIMP 


2  1/2  pounds  shrimp 
1/2  cup  celery  tops 

1/4  cup  mixed  pickling 
spices 

3  1/2  teaspoons  salt 
2  cups  sliced  onion 
7-8  bay  leaves 

Dash  of  Tabasco  sauce 
11/4  cups  salad  oil 
3/4  cup  white  vinegar 
2  1/2  tablespoons  capers 

and  juice 
21/2  teaspoons  celery  seed 
11/2  teaspoons  salt 


Cover  shrimp  with  boiling  water;  add 
celery  tops,  pickling  spices,  and  salt. 
Cover  and  simmer  for  five  minutes. 
Drain;  cool  with  cold  water.  Peel  and 
clean  shrimp.  Alternate  shrimp  and  onion 
in  a  shallow  dish.  Add  bay  leaves  -  let 
stand  at  least  24  hours  in  the  remaining 
ingredients.  Cover  and  chill.  Will  keep  a. 
week  in  refrigerator.  Drain,  serve  with 
onion  rings. 

Mary  Richardson 
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HORS  D'OEUVRES 


MARINATED  BROCCOLI 


3  bunches  fresh  broccoli 

1  cup  cider  vinegar 

1  tablespoon  sugar 

1  tablespoon  dill  weed 

1  tablespoon  Accent 

1  teaspoon  salt 

1  teaspoon  pepper,  coarsely 

ground 
1  teaspoon  garlic  salt 
1  1/2  cups  vegetable  oil 


Cut  broccoli  in  small  flowerettes.  Mix 
remaining  ingredients.  Pour  over  broc- 
coli. Cover  and  refrigerate  for  24  hours. 
Baste  from  time  to  time.  Drain  and  serve. 
Men  love  it! 

Carolyn  Gard 


ROSY  PICKLED  EGGS 


4  cups  water 

1  cup  vinegar 

2  tablespoons  sugar 
1/2  teaspoon  salt 

1  cup  liquid  drained  from 
canned  pickled  beets 

2  teaspoons  mixed  pickling 
spice 

1  clove  garlic 
1  bay  leaf 

12  hard-cooked  eggs, 

shelled 
1  small  onion,  sliced  and 

separated  in  rings 


5iu 


In  large  bowl,  combine  water,  beet  liquid 
and  vinegar.  Add  sugar,  pickling  spice, 
salt,  garlic  and  bay  leaf;  mix  well.  Add 
eggs  and  onion  rings;  cover  and 
refrigerate  several  days.  Makes  1  dozen. 

Betty  Thornton 


MARINATED  MUSHROOMS 

1  pound  fresh  mushrooms 

1/2  cup  olive  oil  ysiash  mushrooms;  drop  in  boiling  salted 

1/2CUP  white  wine  vinegar  ^g^er  and  simmer  5  minutes.  Rinse, 
1/4  teaspoon  salt  cover  with  cold  water  and  cool  thorough- 

1  teaspoon  oregano  ly.  Slice  mushrooms  and  chill  in  marinade 

2  garlic  cloves,  mashed  for  at  least  8  hours. 

Ellen  Lyon 

15 


DIPS  AND  SPREADS 


BLUE  CHEESE  DIP 


1/4  pound  blue  cheese 
2  cups  mayonnaise 
1/4  cup  vinegar 
2  tablespoons  sugar 
1/2  cup  sour  cream 


Mix  all  ingredients  except  crumbled 
cheese  and  beat  until  fluffy.  Add  cheese 
and  chill.  Makes  3  1/2  cups  dip. 


Sandy  Wayt 


CUCUMBER  DIP 

Poor  Man's  Shrimp 

1  medium  cucumber 
1  medium  onion 
1  8-ounce  sour  cream 
Salt  (approx.  2  teaspoons) 


Grate  cucumber  and  onion.  Add  salt  and 
place  in  strainer  to  drain  45  minutes  to  1 
hour.  Add  to  sour  cream.  Serve  with  raw 
cauliflower,  carrots  or  celery.  Also  good 
with  crackers  or  chips. 

Lloyd  Burton 


RUSSIAN  PEASANT  DIP 


1  round  loaf  rye  bread 
1  1/3  cups  Hellman's 
mayonnaise 

1  1/3  cups  sour  cream 

2  tablespoons  parsley 

2  tablespoons  onion  flakes 
2  teaspoons  dill  weed 
2  teaspoons  Beaumonde 
spice 

12  black  olives  -  chopped 
fine 


Cut  off  top  of  bread  loaf.  Dig  out  center 
and  cube.  Mix  other  ingredients  together 
and  put  in  crust.  Use  cubed  inside  for 
dipping. 


Lavonne Nance 
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DIPS  AND  SPREADS 


ARTICHOKE  APPETIZER 


1  jar  (medium  size)  caviar 

(Romanoff's) 
1/2  pint  sour  cream 

1  can  artichoke  hearts 
1/4  onion 

2  scallions,  chopped 

1  egg,  hard-boiled,  grated 
Parsley 


Chop  all  and  mix  together.  Serve  on 
bread  rounds  or  cocktail  rye. 

Audrey  Betts 


1  pint  creamed  cottage 

cheese 
1  pint  mayonnaise 
1  package  Ranch  House 

Salad  Dressing  mix 


DIP  FOR  VEGETABLES 


Mix  ingredients  together  and  store  in 
refrigerator  overnight.  Serve  with  raw 
vegetables.  Stephanie  Scon 


CURRY  DIP  FOR  RAW  VEGETABLES 


1  cup  mayonnaise 
1  teaspoon  onion  -  grated 
1  teaspoon  prepared  horse- 
radish 

1  teaspoon  tarragon  vinegar 
1/4  teaspoon  mild  curry 
powder 

Diane  Howard 
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DIPS  AND  SPREADS 


CLAM  DIP 


2  3-ounce  packages  cream 

cheese 
1  teaspoon  lemon  juice 
1  teaspoon  Worcestershire 

sauce 
1/2  teaspoon  salt 
1  can  minced  clams  and 

broth 
Garlic  salt  to  taste 


Soften  cream  cheese.  Add  remaining  in- 
gredients. Chill. 

Judy  Lincks 


ANCHOVY-OLIVE  DIP 

1  cup  dairy  sour  cream 
1 12  cup  stuffed  green  olives 

-  finely  chopped 
11/2  tablespoons  anchovy 

paste 

1/2  teaspoon  onion  -  grated        Combine  ingredients,  mix  well  and  chill. 

Carole  Stone 


CLAM  DIP 


1  8-ounce  pkg.  cream 

cheese  (softened) 
1  tablespoon  lemon  juice 
1/2  teaspoon  salt 
1  teaspoon  Worcestershire 

sauce 

1  teaspoon  horseradish 

1  tablespoon  sherry 

1  7  1/2-ounce  can  minced 

drained  clams 
4  tablespoons  clam  liquid 
1  clove  garlic  (quartered) 


Mix  everything  together  and  let  stand  1 
hour  then  take  out  garlic. 

Q  Anne  Scott 
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DIPS  AND  SPREADS 


1/2  pint  container  sour 

cream 
1/4  cup  mayonnaise 
1  6-ounce  tin  white  crab 
(or  fresh) 

1  tablespoon  fresh 
lemon  juice 

2  tablespoons  capers 

1  tablespoon  finely  chopped 
onion 

Salt  and  pepper  to  taste 


ANNIE'S  CRAB  DIP 


Remove  all  shells  from  crab  meat;  mix  all 
ingredients  together  lightly;  allow  to  set 
at  least  4  hours  before  serving.  Arrange 
on  platter  or  dip  tray  (it  will  be  fairly 
thick)  and  surround  with  corn  chips  or 
other  dipping  crackers.  Delicious! 

June  Mohler 


HOT  CRABMEAT  DIP 


8-ounce  package  cream 

cheese,  soft 
1  can  flaked  fancy  crabmeat 
1  clove  crushed  garlic 
1/4  cup  mayonnaise 
1  teaspoon  onion  juice 
1  teaspoon  prepared 

mustard 
1  teaspoon  powdered  sugar 
Dash  salt 


Combine  ingredients.  Heat  in  a  chafing 
dish  or  fondue  pot.  Add  2  tablespoons 
white  wine  before  serving.  Double  recipe 
for  more  than  eight  people. 


Happy  Waller 


1  8-ounce  package  cream 
cheese 

3  tablespoons  mayonnaise 

2  tablespoons  ketchup 

1  tablespoon  grated  onion 
1  teaspoon  Worcestershire 

sauce 
Juice  of  1  lemon 
Dash  of  tabasco  sauce 


1/2  pound  ground  cooked         Mix  in  blender  and  chill .  Use  milk  to  thin 
shrimp  to  desired  consistency. 

.Q  Betty  Wolff 


DIPS  AND  SPREADS 


SHRIMP  AND  CHEESE  DIP 


1/2  pound  cooked,  shelled 
shrimp  (canned  will  do) 
1/2  pound  (1  cup)  cottage 

cheese 
2  teaspoons  grated  onion 
1  teaspoon  lemon  juice 
1/2  teaspoon  Worcester- 
shire sauce 
4  tablespoons  sour  cream 


Finely  chop  shrimp.  Add  cheese,  onion, 
iennon  juice,  Worcestershire  sauce  and 
sour  cream,  beating  until  smooth.  Add 
salt  and  pepper  to  taste.  (May  be  frozen) 

Audrey  Betts 


FONDUE  DIP 

2  packages  of  Stouffer's 
Welsh  Rarebit  (frozen) 

1  cup  sour  cream 

2  tablespoons  of  Lipton's 
Onion  Soup  Mix 


Partially  thaw  cheese  rarebit.  Mix  all 
ingredients  together  in  a  double  boiler 
until  well  blended.  Put  in  chafing  dish  to 
keep  warm.  Serve  with  chunks  of  French 
bread  or  baby  rye  slices.  Not  bad  with 
celery  or  carrots. 

Janet  Midgett 


BEER  CHEESE 


1  loaf  round  rye  bread 
12  ounces  beer  -  let  stand 

1/2  hour  before  using 
1  1/2  pounds  Cheddar 

cheese,  grated  (6  cups) 
1/4  pound  blue  cheese, 

crumbled 
1/2  teaspoon  salt 
1  teaspoon  dry  mustard 

1  teaspoon  Worcestershire 
sauce 

2  tablespoons  butter  or 
margarine,  softened 

1/8  teaspoon  Tabasco 
sauce 


Mix  cheeses,  salt,  and  mustard.  Add 
butter,  Worcestershire  sauce.  Tabasco. 
Add  beer  gradually  beating  with  electric 
mixer  until  creamy.  Refrigerate  in 
covered  jars. 

When  ready  to  serve,  cut  off  top  of  a  large 
round  rye  bread.  Cut  top  of  bread  into 
bite-sized  pieces.  Scoop  out  center  of 
bread  and  replace  with  beer  cheese.  Use 
cut  pieces  for  spreading. 
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DIPS  AND  SPREADS 


CHEESE  SPREAD  OR  BALL 


1  large  package  cream 

cheese 
1  stick  butter 
3  tablespoons  beer 
1  tablespoon  caraway  seed 
1  tablespoon  onion  flakes 


Allow  cream  cheese  and  butter  to  soften. 
Mix  all  together.  Shape  into  a  ball.  May- 
be covered  in  parsley  flakes  or  paprika. 
Serve  with  crackers  of  choice. 

Nancy  Foxworth 


HOT  CHEESE  DIP 


2/3  can  Pet  milk  (10  ounce) 
1  pound  American 

processed  cheese 
1  number  2  can  tomatoes 

drained 
1  can  green  chiii  peppers 

(chopped) 
Tabasco  sauce 
Worcestershire  sauce 
Salt 


Combine  ingredients  and  serve  warm 
with  crackers. 

Louise  Greene 


DELICIOUS  CHEESE  BALLS 


2  8-ounce  packages  cream 
cheese 

1  package  Kraft  blue 
cheese  (4  ounces) 

A  little  garlic  salt 

2  teaspoons  Worcestershire 
sauce 

1  teaspoon  Tabasco  sauce 
Crushed  nuts 


Let  cheeses  soften  at  room  temperature. 
Add  garlic  salt,  Worcestershire,  Tabasco 
to  mixed  cheeses.  Let  sit  8  to  10  hours. 
Make  3  balls.  Roll  in  crushed  nuts. 
Refrigerate.  Keep  a  couple  of  days  in 
refrigerator  or  put  in  freezer. 

2^  Lois  Bailey 


DIPS  AND  SPREADS 


CHEESE  BALL 


1   pound   Strong,  sharp 
cheese 

1  large  package  cream 

cheese 
1  green  pepper 
1  clove  garlic 
1  cup  pecans 
Paprika 
Red  pepper 
Salt  and  pepper 


Grind  together  cheeses,  green  pepper, 
and  garlic.  Add  salt,  pepper  and  paprika 
to  nnixture  as  you  form  it  into  a  ball.  Roll 
ball  in  red  pepper  and  nuts.  Refrigerate 
until  ready  to  serve.  Leave  at  room 
temperature  at  least  2  hours  before 
serving. 

June  Gordon 


DRIED  BEEF  CANAPES 


1  teaspoon  onion,  minced 

1  tablespoon  butter 

2  1/2  ounces  dried  beef, 
finely  chopped 

1  3-ounce  package  cream 

cheese 
Saltines  or  crisp  rye 

crackers 


Cook  onion  in  butter  until  tender.  Add 
dried  beef  and  cook  until  beef  is  slightly 
crisp.  Add  beef  mixture  to  the  cream 
cheese;  blend.  Spread  on  saltines  or  crisp 
rye  wafers. 

Carole  Stone 


LIVER  PATE 


2  cans  (4  3/4-ounce) 

liverwurst 
1/2  small  onion,  finely 

diced 

2  eggs;  hard  boiled  and 
finely  diced 

Pinch  garlic  salt 

3  slices  toast,  use  crumbs 
2  tablespoons  parsley, 

dried 

1  teaspoon  chives,  dried 
Pinch  of  celery  salt 


TToer 


Mix  liverwurst,  onion,  eggs,  garlic  salt. 
Roll  into  ball.  Mix  toast  crumbs,  parsley, 
chives,  celery  salt.  Roll  ball  in  dried 
ingredJents. 

22  Laura  Deane  Gresham 


DIPS  AND  SPREADS 


PATE  MADRILENE 


1  envelope  unflavored 
gelatin 

lean  consomme  madrilene 

2  eggs,  hard-boiled 

2  cans  {4-ounce)  liver 
spread 

1/2  cup  walnuts,  chopped 

and  toasted 
1  tablespoon  pickle  relish, 

drained 
1/2  teaspoon  salt 
1/4  teaspoon  pepper 


Soften  gelatin  in  nnadrilene  in  saucepan. 
Heat,  stirring  until  gelatin  is  dissolved. 
Pour  1 12  inch  layer  into  3-cup  bowl.  Chill 
until  sticky-firm.  Let  other  gelatin  cool  in 
pan.  Press  the  eggs  through  sieve  into 
cooled  gelatin.  Mix  in  remaining 
ingredients  and  beat  until  will  blended. 
Pour  over  sticky-firm  gelatin.  Chill  until 
firm.  Loosen  mold  around  edge  with  tip  of 
sharp  knife.  Unmold  onto  serving  dish. 

Toasted  Walnuts  -  simmer  in  boiling 
water  just  to  cover  for  3  minutes.  Drain. 
Spread  in  single  layer  in  baking  dish. 
Heat  at  350°  for  15  minutes. 


Rudell  Lawrence 


CHOPPED  BEEF  LIVER  SPREAD 


11/2  pounds  beef  liver, 

(3/4-inch  slices) 
1  large  and  1  small  yellow 

onion 
4  eggs,  hard-boiled 
Salt  and  pepper 


Broil  liver.  Do  not  overcook,  but  no  red 
showing.  Quarter  onions  and  cut  broiled 
beef  liver  into  chunks.  Put  in  blender  on 
chop;  add  eggs;  season  with  salt  and 
pepper  to  taste.  Add  small  dab  of 
mayonnaise  for  desired  consistency. 
Serves  4-6. 

June  Mohler 


MOLDED  CRABMEAT  FOR  CRACKERS 


6  ounces  cream  cheese 
1  small  onion,  chopped 
1  can  cream  of  mushroom 
soup 

1  tablespoon  gelatin 
3  tablespoons  cold  water 
6  1/2-ounce  can  crabmeat 
1  cup  celery,  chopped 
1  cup  mayonnaise 


Heat  soup.  Dissolve  gelatin  in  water.  Put  in 
soup  and  cool  slightly.  Melt  cream  cheese 
so  it  will  connbine  easily.  Combine  all 
ingredients  in  soup  and  pour  in  mold. 
Decorate  with  parsley.  Serve  with  crackers. 


Betsy  Cox 
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DIPS  AND  SPREADS 


SALMON  BALL 


1  1-pound  can  salmon 
1  8-ounce  package  cream 
cheese 

1  tablespoon  lemon  juice 

2  teaspoons  onion,  grated 
1  teaspoon  prepared 

horseradish 
1/4  teaspoon  salt 
1/4  teaspoon  liquid  smoke 


Flake  salmon.  Add  ingredients.  Chill. 
Optional:  Roll  ball  in  1 12  cup  pecans  and 
3  tablespoons  parsley.  Serve  at  room 
temperature. 

Ann  Fraunfelter 


SHRIMP  MOLD 


2  1/2  cups  cooked  minced 

shrimp 
Juice  from   1    1/2   to  2 

lemons 

1  medium  onion,  grated 

2  hard  boiled  eggs,  grated 
11/2  cup  Miracle  Whip 

salad  dressing 
1  tablespoon  gelatin 
1/4  cup  cold  water 


Mix  shrimp,  lemon  juice,  onion,  eggs  and 
salad  dressing.  Dissolve  gelatin  in  cold 
water  and  melt  over  hot  water.  Mix  in 
first  mixture  and  put  in  1  quart  greased 
mold.  Chill.  Use  with  crackers. 


Anne  Scott 
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BREADS 


YEAST  BREADS 


WHITE   LOAF  BREAD 


1  pint  milk 

1 12  cup  vegetable 

shortening 
1 12  cup  sugar 

2  teaspoons  salt 
1  yeast  package 

1/2  cup  lukewarm  water 
7  1/2  cups  flour 


Heat  milk;  pour  over  vegetable  shorten- 
ing, sugar,  and  salt.  Let  cool.  Dissolve 
yeast  package  into  1/2  cup  lukewarnn 
water  and  add  to  nnixture.  Add  flour. 
Knead  thoroughly  on  floured  board  for 
about  10  minutes.  Put  in  greased  bowl 
and  let  rise  until  doubled  in  bulk  (about  3 
hours).  Work  down,  and  put  in  greased 
bread  pans.  Let  rise  again  (about  2 
hours).  Cook  for  about  50  minutes  in  325° 
preheated  oven.  Makes  2  loaves. 

This  is  Mrs.  H.  H.  Aderhold's  recipe. 


This  is  the  best  white  bread  I've  ever  eaten.  " 
Laura  Deane  Gresham  &  Lucia  Drury 

Kay  Alien 


DILLY  BREAD  OR 
DILL  COTTAGE  CHEESE  BREAD 


2  packages  dry  yeast 
1 12  cup  warm  water 
4  tablespoons  sugar 

1  tablespoon  minced  onion 

(dry) 

2  tablespoons  oleo 

4  teaspoons  dill  seed 
2  teaspoons  salt 

1 12  teaspoon  soda 
2  eggs 

2  cups  lukewarm  cottage 
cheese 

5  cups  flour 


Soften  yeast  in  warm  water.  Combine 
with  sugar,  onion,  oleo,  dill  seed,  salt, 
soda,  eggs  in  large  bowl.  Warm  cottage 
cheese  in  saucepan.  Add  to  other 
ingredients.  Add  flour  gradually  to  form 
soft  dough,  blending  well  after  each 
addition.  Cover.  Let  rise  for  50  -  60 
minutes  in  warm  place  until  double  in 
bulk.  Grease  2  round  casseroles  or  2 
bread  loaf  pans.  Divide  dough  into  2 
pans.  Let  rise  for  30  -  40  minutes.  Bake  in 
350°  oven  until  golden  brown  (about  30 
minutes).  This  is  an  old  Swedish  recipe. 
You  may  half  the  recipe  for  1  loaf. 

This  is  a  very  delicious  different  tasting 
bread--was  a  Betty  Crocker  prize  winning 
recipe. 

2j  Linda  Joyce 


YEAST  BREADS 


SALLY  LUNN 


1  cup  milk 
1  yeast  cake 

3  tablespoons  water 

1  stick  margarine 
1/2  cup  sugar 

4  cups  flour 

2  eggs 


Soften  yeast  in  water  (slightly  warm). 
Cream  butter  and  sugar.  Add  milk  and 
yeast  and  eggs.  Add  flour.  Beat  together. 
Let  rise  1  1/2  hours.  Beat  down.  Pour  in 
greased  loaf  or  angel  food  pan.  Let  rise 
again.  Cook  30  minutes  at  350°. 

Read  Moss 


EASY  OATMEAL  BREAD 


3/4  cup  boiling  water 
1/2  cup  rolled  oats 
3  tablespoons  butter 

1  /4  cup  molasses  (or  honey) 

2  teaspoons  salt 

1  envelope  dry  yeast 
1/4  cup  warm  water 

1  egg 

2  3/4  cups  flour 


In  a  large  bowl,  stir  together  boiling 
water,  oats,  butter,  molasses,  and  salt. 
Cool  to  lukewarm.  Dissolve  yeast  in  warm 
water.  Add  yeast,  egg,  and  half  the  flour 
to  lukewarm  mixture.  Beat  for  2  minutes 
at  medium  speed  on  mixer,  scraping 
sides  often.  Add  remaining  flour  and 
blend  in  with  spoon  until  smooth.  Spread 
batter  in  greased  loaf  pan.  Pat  to  shape. 
Let  rise  until  one  inch  from  top  of  pan. 
Bake  at  375°,  20  -  30  minutes. 


Anne  Oakley 


CARAMEL  BUNS 


1/4  cup  soft  butter 

(margarine) 
1/3  cup  brown  sugar, 

packed 

1  teaspoon  light  corn  syrup 
1/3  cup  pecans  or  walnuts 

1  package  active  dry  yeast 
3/4  cup  warm  water 

2  1/2  cups  Bisquick 

2  tablespoons  soft  butter 
1/4  cup  brown  sugar, 

packed 
1  teaspoon  cinnamon 


Melt  1  /4  cup  butter;  add  1  /3  cup  brown 
sugar  and  corn  syrup.  Bring  syrup 
mixture  to  a  rolling  boil.  Spread  in  8" 
round  layer  pan.  Add  pecans.  Dissolve 
yeast  in  water.  Mix  in  Bisquick  and  beat 
vigorously.  Turn  dough  onto  surface  well 
dusted  with  Bisquick.  Knead  until 
smooth,  20  times.  Roll  out  into  rectangle, 
16"  X  9".  Spread  with  remaining 
ingredients.  Roll  up  tightly,  beginning  at 
wide  side.  Seal  well  by  pinching  edge  of 
dough  into  roll.  Slice  into  10  slices.  Place 
in  pan.  Place  pan  of  buns  on  wire  rack 
over  bowl  of  hot  water  and  cover  with 
towel;  let  rise  1  hour.  Heat  oven  to  400°  ; 
bake  20  -  25  minutes.  Invert  pan  and 
serve  buns  warm. 

Sally  Marsh 
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YEAST  BREADS 


CHRISTMAS  STOLLEN 


1  package  dry  yeast 
Margarine 
3/4  cup  milk 
Sugar 

1  teaspoon  salt 

2  eggs 

4  cups  flour 

1/2  cup  almonds 

1/2  cup  mixed  candied 

fruits 
1/2  cup  raisins 
1/2  teaspoon  cinnamon 
Grated   rind  of   1  lemon 

(may  omit) 


In  mixing  bowl,  dissolve  yeast  in  1 1 A  cup 
warm  water  (105°  to  115°).  Melt  1  /3  cup 
of  nnargarine.  Add  milk  and  heat  to  warm 
(105°  to  115°).  Combine  with  yeast 
mixture.  Add  1/3  cup  of  sugar,  salt, 
lemon  rind,  eggs,  and  2  cups  of  flour. 
Beat  with  beater  until  smooth.  Cover  and 
let  rise  in  warm  place,  about  40  minutes. 

Stir  in  almonds,  candied  fruits,  and 
raisins.  Then  beat  in  remaining  flour,  1 12 
cup  at  a  time.  Turn  on  lightly  floured 
board  and  knead  until  smooth  and  elastic. 
Divide  in  half  and  shape  into  oval  12"  x 
8".  Brush  with  melted  margarine;  fold 
lengthwise  almost  double.  Press  edges 
together.  Put  on  large  greased  baking 
sheet  and  let  rise  40  minutes  or  until 
almost  double  in  size.  Bake  in  preheated 
oven  350°  for  25  -  30  minutes  or  until 
done.  Brush  with  melted  margarine  and 
sprinkle  with  a  mixture  of  2  tablespoons 
of  sugar  and  the  cinnamon.  Cool.  Store 
tightly  wrapped  in  refrigerator  or  freezer. 

Marie  Wright 


HOT  HERB  BREAD 


1  loaf  Italian  bread  sliced  - 
14" 

1  1 12  tub  soft  margarine  or 
butter 

1  teaspoon  parsley  flakes 
1/4  teaspoon  oregano 

crumbled 
1/4  teaspoon  dried  dill 

weed 

1  4-ounce  jar  garlic  spread 
Grated  Parmesan  cheese 
Reynolds  Wrap 


Blend  butter,  parsley,  oregano,  dill  and 
garlic  spread.  Butter  between  slices. 
Shape  Reynolds  Wrap  around  bread; 
leave  top  open.^  Sprinkle  top  with  more 
Parmesan  cheese  and  parsley.  Bake  400° 
until  crisp  and  browned  on  top. 

Jov  IVilliams 
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QUICK  BREADS 


APPLESAUCE  BREAD 


2  cups  flour 
3/4  cup  sugar 

3  teaspoons  baking  powder 
1  teaspoon  salt 

1/2  teaspoon  soda 
1/2  teaspoon  cinnamon 
1  egg 

1  1/2  cups  applesauce 

2  tablespoons  melted 
shortening 

Raisins  and/or  nuts 


Sift  flour,  sugar,  baking  powder,  salt, 
soda,  and  cinnamon.  Beat  egg  and 
applesauce.  Add  to  dry  ingredients.  Pour 
in  melted  shortening  and  stir.  Add 
desired  amount  raisins,  nuts,  or  both. 
Bake  in  loaf  pan  (greased)  1  hour  at  350°, 
or  in  muffin  tins  25  -  35  minutes. 

Betsy  Evans 


BANANA  BREAD 


11/4  cups  flour 
1  cup  sugar 
1  teaspoon  soda 
1/2  teaspoon  salt 
1/2  cup  Crisco 

1  cup  bananas,  mashed 

2  eggs,  well-beaten 


Cut  with  pastry  blender:  flour,  sugar,  soda, 
salt,  and  Crisco.  Add  nnashed  banana  and 
eggs.  Stir  only  to  mix.  Do  Not  Overmix. 

Bake  at  350°  for  45  minutes  or  more  if 
necessary.  Test  for  doneness. 


Sandy  Patseavouras 


BANANA  BREAD 


1/3  cup  shortening 
3/4  cup  sugar 

1  egg,  well  beaten 

2  cups  Raisin  Bran  flakes 
1  1/2  cups  flour,  sifted 

1  teaspoons  baking  powder 

1/2  teaspoon  salt 

1/2  teaspoon  soda 

1/2  cup  walnuts,  chopped 

1  1/2  cups  bananas,  mashed 

2  tablespoons  water 
1  teaspoon  vanilla 


Cream  well  shortening  and  sugar.  Add 
egg  and  Raisin  Bran  Flakes.  Sift  together 
flour,  baking  powder,  salt,  and  soda.  Add 
nuts.  Combine  bananas  and  water.  Add 
to  creamed  mixture  alternately  with  dry 
ingredients;  stir  in  vanilla.  Bake  m 
greased  9"  x  5"  x  3"  pan  in  moderate 
oven  (350°)  1  hour  and  10  minutes. 
Makes  1  (1  pound)  loaf.  Freezes  well. 

3Q  Reed  &  Martha  Wood 


QUICK  BREADS 


BOSTON  BROWN  BREAD 


2  cups  wheat  flour 

1/2  cup  flour 

2  teaspoons  baking  soda 

1  teaspoon  salt 

2  cups  buttermilk 
1/2  cup  molasses 
1  cup  raisins 


Combine  all  ingredients.  Mix  well.  Spoon 
into  3  well-greased  1  pound  coffee  cans. 
Let  stand  1/2  hour.  Bake  350°  for  45 
minutes.  Fill  cans  3/4  full. 

Lois  Bailey 


CARROT  NUT  BREAD 


1  cup  sugar 

2/3  cup  Wesson  oil 

2  1/2  cups  flour 
2  eggs 

1  teaspoon  soda 
1/2  teaspoon  cinnamon 
1  /2  teaspoon  nutmeg 
1/2  teaspoon  salt 
1  cup  grated  carrots 
1  cup  nuts,  chopped 


Beat  eggs  thoroughly.  Add  sugar  and  mix 
well.  Add  Wesson  oil.  Mix  again.  Add 
dry  ingredients  that  have  been  sifted 
together.  Lastly,  add  carrots  and  nuts. 
Bake  at  350°  in  loaf  pan  for  1  hour.  Makes 
1  large  or  2  small  loaves.  If  small  pans  are 
used,  bake  about  45  minutes. 

Weegie  Caldwell 


CRANBERRY  BREAD 


2  tablespoons  Crisco 
1  egg 

1  cup  sugar 

1  grated  orange  rind 
3/4  cup  orange  juice 

2  cups  flour 

1/2  teaspoon  baking  soda 
1/2  teaspoon  baking 

powder 
11/2  cups  sliced 

cranberries 
1/2  cup  chopped  walnuts 


Cream  Crisco  and  sugar.  Add  orange 
juice  and  rind.  Add  egg  and  beat  well. 
Sift  dry  ingredients,  fold  in  slowly.  Beat 
well.  With  large  spoon,  fold  in 
cranberries  and  nuts.  Do  not  beat.  Bake 
in  prepared  (greased  and  floured)  loaf 
pan  1  hour  at  350°. 

Barbara  Neustel 
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QUICK  BREADS 


DATE  NUT  BREAD 

3/4  cup  nuts,  chopped 

1  cup  dates,  chopped 
11/2  teaspoons  baking 

soda 

1/2  teaspoon  salt 
1/4  cup  shortening  j 
3/4  cup  boiling  water 

2  eggs 

1/2  teaspoon  vanilla 
11/2  cups  flour,  sifted  all- 
purpose 
1  cup  sugar 


Combine  the  nuts,  dates,  soda,  and  salt 
in  mixing  bowl.  Add  shortening  and 
boiling  water.  Allow  the  mixture  to  stand 
for  15  minutes.  Stir  to  blend.  In  another 
bowl,  beat  eggs  slightly;  add  vanilla;  stir 
in  sifted  flour  and  sugar  --  add  this  to  the 
date  mixture.  Do  not  over-mix.  Place  in  a 
greased  9"  x  5"  x  3"  loaf  pan.  Bake  1 
hour  in  350°  oven.  When  done,  toothpick 
inserted  in  center  will  come  out  clean. 
Cool  before  removing.  Loosen  sides  with 
spatula.  For  perfect  slicing,  cool  for 
several  hours. 

Nell  Hyde 


LEMON  LOAF  BREAD 


1  1/2  Sticks  butter 

2  cups  sugar 
4  eggs 

3  cups  flour 

1  cup  milk 

1/4  teaspoon  salt 

2  teaspoons  baking  powder 

1  cup  nuts,  chopped 

2  lemon  rinds,  grated 
1/3  cup  sugar 

Juice  of  2  lemons 


Cream  butter;  add  sugar.  Break  eggs  one 
at  a  time  and  beat  well.  Add  milk 
alternately  with  flour  mixed  with  salt  and 
baking  powder.  Add  chopped  nuts  and 
grated  rind.  Bake  350**  for  1  hour  in  2  loaf 
pans.  Mix  1/3  cup  sugar  with  juice  of 
lemon.  Pour  over  hot  bread.  Let  stand  1 
hour  and  remove  from  pan. 

Betty  Shanks 


PUMPKIN  BREAD 


3  1/3  cups  flour 

2  teaspoons  soda 

1  teaspoon  salt 

3  teaspoons  cinnamon 

2  teaspoons  nutmeg 

3  cups  sugar 

4  eggs 

2  cups  canned  pumpkin 
1  cup  cooking  oil 
2/3  cup  cold  water 
1  cup  raisins  (optional) 
1  1/2  cups  pecans  (optional) 


Sift  dry  ingredients.  Beat  eggs  until  thick, 
add  to  dry  ingredients.  Add  remaining 
ingredients  except  raisins  and  nuts.  Beat 
until  blended.  Fold  in  nuts  and  raisins.  Turn 
into  2  or  3  greased  bread  pans.  Bake  at  350° 
for  1  hour.  Bread  may  be  baked  in  4 
one-pound  coffee  cans  if  you  wish. 
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Lois  Bailey 


QUICK  BREADS 


1  cup  corn  meal  (plain) 
11/2  cups  boiling  water 
3  tablespoons  melted 

shortening 
3  eggs 
1  cup  milk 
1/4  teaspoon  salt 
1  heaping  teaspoon  baking 

powder 


SOUTHERN  SPOON  BREAD 


Add  boiling  water  to  meal  gradually;  stir 
until  well  mixed  and  allow  to  cool.  When 
cool,  add  melted  shortening,  well  beaten 
eggs,  milk,  salt,  and  baking  powder.  Mix 
well;  pour  into  greased  baking  dish  (8"  x 
8"  x  3").  Bake  in  375°  oven  for  45 
minutes  or  until  firm  and  brown.  Serve 
immediately. 

Gene  Cape  hart 


2  1/2  cups  cornmeal 

1  cup  flour 

2  tablespoons  sugar 
1  tablespoon  salt 

4  teaspoons  baking  powder 

3  eggs 

11/2  cups  milk 
1/2  cup  cooking  oil 

1  1 -pound  can  cream-style 
corn 

6-8  Jalapeno  chili 
peppers  (mild)  chopped 

2  cups  sharp  cheese,  grated 
1  large  onion,  grated 


JALAPENO  CORNBREAD 


In  a  bowl,  stir  together  cornmeal,  flour, 
sugar,  salt,  and  baking  powder.  In  a 
separate  bowl,  beat  eggs  lightly  and  stir 
in  milk  and  cooking  oil.  Add  the  liquid 
mixture  to  the  cornmeal  mixture,  and  stir 
in  cream-style  corn,  chili  peppers, 
cheese,  and  onion.  Pour  the  batter  into  2 
well-oiled  baking  pans,  9"  x  11",  and 
bake  the  corn  bread  in  a  hot  oven  (425°) 
for  25  minutes,  or  until  it  tests  done. 
Freezes  well.  Makes  excellent  stuffing  for 
turkey. 

Reed  Wood 


1/2  cup  salad  oil 
1  cup  sour  cream 

1  can  creamed  style  corn 
11/2  cups  self-rising 

yellow  corn  meal 

2  eggs 


MISSISSIPPI  CORNBREAD 


Mix  ingredients.  Bake  in  well-greased 
pan  at  375°  until  golden  brown. 

Sandi  Banner" 


1  cup  self-rising  flour 

2  tablespoons  mayonnaise 
1/2  cup  milk 


ANGEL  MUFFINS 


Mix  ingredients.  Bake  at  375°  for  20 
minutes  in  a  greased  muffin  pan.  Makes 
6  muffins. 

Ellen  Jenkins  and  Sally  Glen  double  this  recipe. 

Judy  Broome 
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QUICK  BREADS 


BROWN  SUGAR  BLUEBERRY  MUFFINS 

1  egg,  beaten 
3/4  cup  light  brown  sugar 
1/2  cup  milk 

1  tablespoon  margarine, 

melted 
1  1/2  cups  flour 
1/4  teaspoon  salt 
1  tablespoon 

baking  powder 
1  1/2  cups  blueberries, 

fresh  or  frozen,  tossed 

with  2  tablespoons  flour 


Mix  egg,  sugar,  and  milk.  Add  margarine 
and  mix.  Sift  together  dry  ingredients. 
Combine  wet  and  dry  ingredients  quickly. 
Fold  in  blueberries.  Fill  well-greased  and 
floured  muffin  pans  2/3  full.  Bake  12 
minutes  in  hot  oven  (425°).  Makes  1 
dozen. 

Kathy  Keller 


SIX- WEEK  BRAN  MUFFINS 


8  cups  bran  buds 

1  cup  boiling  water 

2  eggs,  beaten 
1/2  cup  Mazola  oil 

1  1/2  cups  sugar 

2  cups  buttermilk 
2  1/2  cups  flour 

1  teaspoon  salt 

2  1/2  teaspoons  soda 
1  teaspoon  cinnamon 
1/2  box  seedless  raisins 


Pour  boiling  water  over  bran  buds  and  set 
aside  while  mixing  other  ingredients.  Mix 
together  eggs,  oil,  sugar  and  buttermilk. 
Sift  together  flour,  salt,  soda  and 
cinnamon  and  add  to  first  mixture.  Stir  in 
bran  buds  and  raisins.  Refrigerate  for  up 
to  6  weeks  (stir  raisins  up  from  bottom 
when  using  batter.)  Bake  at  375"  10  -  12 
minutes  for  small  pans,  25  -  30  minutes 
for  large  pans.  ^^^^^ 


HONEY  WHOLE  WHEAT  MUFFINS 

1  cup  Pillsbury  whole  wheat 
flour 

3/4  cup  Pillsbury  all  - 

purpose  flour 
1  tablespoon  baking  powder 
1  tablespoon  brown  sugar, 

packed 
1  teaspoon  salt 
3/4  cup  milk 
1/2  cup  honey 
3  tablespoons  cooking  oil 

1  egg 

1/2  cup  raisins,  chopped 
dates,  or  apricots,  or  mix- 
ture of  any  of  these 


Heat  oven  to  400*.  Grease  or  line  muffin 
pans.  Combine  all  ingredients  in  large 
bowl.  Stir  until  dry  particles  are  moist 
(about  75  strokes).  Fill  muffin  cups  2/3 
full.  Bake  400°  for  15  to  20  minutes  or 
until  they  spring  back  when  touched. 

Makes  12. 

Bobbi  Hill 
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QUICK  BREADS 


NUTMEG  COFFEE  CAKE 


2  1/4  cups  light  brown 
sugar  (1  box) 

3  cups  sifted  all-purpose 
flour 

3/4  cup  butter 

1  cup  sour  cream 

11/2  teaspoons  baking 
soda 

2  eggs 

1  teaspoon  ground  nutmeg 
1  1/2  cups  nuts,  chopped 


Heat  oven  to  350°.  Grease  and  flour  9"  x 
13"  pan  or  2,  9"  round  pans.  Blend 
sugar,  flour,  and  butter  into  crumbs. 
Save  3/4  cup.  Mix  sour  creann  and  baking 
soda.  Stir  eggs,  nutmeg,  and  sour  cream 
into  remaining  crumb  mixture.  Add  1/2 
the  nuts.  Pour  into  pan  and  sprinkle  with 
reserve  crumb  mixture  and  other  half  of 
nuts.  Bake  40  minutes.  Serves  12. 

Anne  Kennedy 


WAFFLES 


11/2  cups  flour 

2  teaspoons  baking  powder 
1/2  teaspoon  baking  soda 
1/4  teaspoon  salt 

1  tablespoon  sugar 

3  eggs,  separated 

3/4  cup  dairy  sour  cream 
3/4  cup  sweet  milk  or 

buttermilk 
1/4  cup  lard  or  vegetable 

shortening,  melted 
1/4  cup  butter,  melted 


Sift  dry  ingredients  together.  Beat  egg 
yolks,  sour  cream,  and  milk.  Add  to  dry 
ingredients,  alternating  with  fats  cooled 
to  room  temperature.  Stir  until  batter  is 
smooth  and  free  from  lumps.  Fold  in  egg 
whites,  beaten  stiff.  Cook  waffles  ac- 
cording to  directions  for  your  particular 
waffle  iron.  Serve  with  syrup,  honey, 
preserves,  etc.  Makes  4  waffles. 


Reed  <fe  Martha  Wood 


SWEET  POTATO  BISCUITS 


1  cup  cooked  mashed 
sweet  potatoes 

1  egg 

1/2  cup  sugar 

2  tablespoons  oleo 

2  heaping  tablespoons 

shortening 
2  cups  self-rising  flour 


Mix  first  5  ingredients  in  bowl  with  hands 
or  potato  masher.  Add  flour  a  cup  at  a 
time  (You  may  not  need  all  the  flour  ~  the 
dough  should  be  consistency  of  any  other 
biscuit).  Turn  out  on  floured  board;  roll 
and  cut.  Bake  on  ungreased  sheet  at  350° 
until  done  -  about  15  minutes. 

Gene  Capehart 
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QUICK  BREADS 


HOMEMADE  BISQUICK 


8  cups  flour 

3  1/2  teaspoons  salt 

3  tablespoons  baking 

powder 
1  cup  shortening 


Sift  dry  ingredients.  Cut  in  shortening. 
Place  in  covered  container  in  refrigerator. 
Will  keep  about  one  month.  For  biscuits 
add  scant  3/4  cup  milk  to  2  cups 
homemade  mix".  Knead  for  30  seconds. 
Pat  out.  Cut  with  biscuit  cutter.  Bake  in 
hot  oven  (425°)  for  12  -  15  minutes.  (Mix 
can  be  used  in  all  Bisquick  recipes.) 


Barbara  Sherrill 


HONEYMOON  BISCUITS 


2  cups  self-rising  flour 
3/4  stick  butter 
3/4  cup  milk 


Cut  butter  into  flour.  Add  milk  and  mix 
with  fork  until  moistened.  Knead  dough 
lightly  two  or  three  times  on  floured 
surface.  Pat  out  to  1  /2  -  3/4  inch  and  cut 
with  biscuit  cutter.  Bake  in  hot  oven 
(425°)  about  10  minutes  or  until  brown. 

Sandy  Wayt 


POPOVERS 


2  eggs 
1  cup  milk 

1  tablespoon  butter  or 

margarine,  melted 
1  cup  all-purpose  flour, 

sifted 
1/2  teaspoon  salt 


Grease  generously  8  5-oz.  custard  cups. 
Place  on  a  jelly  roll  pan.  Beat  eggs  in 
large  bowl.  Add  milk  and  butter.  Beat 
until  blended.  Add  flour  and  salt.  Beat 
until  batter  is  quite  smooth.  Ladle  into 
prepared  cups  to  about  1/2  full.  Bake  in 
hot  oven  (425°)  35  minutes.  Cut  slit  in 
side  of  each  popover  to  allow  steam  to 
escape.  Bake  5  minutes  longer  or  until 
popovers  are  a  deep  brown  and  very 
crisp.  Serve  at  once. 

Ruth  Kutos 


BREAD  CRUMB  GRIDDLE  CAKES 


1  1/2   cups   fine  bread 
crumbs 

11/2  cups  milk,  scalded 

2  eggs,  well-beaten 
1/2  cup  flour 

1/2  teaspoon  salt 

3  teaspoons  baking  powder 
3  teaspoons  butter,  melted 


Mix  bread  crumbs  and  milk;  soak  and 
cool.  Add  eggs  and  then  dry  ingredients 
which  have  been  sifted  together.  Add 
melted  butter  and  cook  on  griddle. 

2g  Jessie  Allen 


SOUPS  AND  SALADS 


I 


SOUPS 


BEAN  SOUP 


1  pound  dried  Navy  beans* 
4  strips  bacon 

1  large  can  tomatoes 

1/2  green  pepper,  chopped 
Small  piece  of  red  pepper 
pod 

2  large  onions,  chopped 
1/2  cup  chopped  celery 
Salt  and  black  pepper  to 

taste 

1  gallon  or  more  water 


Soak  dried  beans  overnight  in  gallon  of 
water.  Pour  off  water.  Cook  together  beans, 
bacon,  tomatoes,  green  pepper  and  red 
pepper  pod,  onion  and  celery  in  gallon  (or 
more,  if  necessary)  of  water  for  several 
hours  until  beans  are  soft.  Season  with  salt 
and  pepper. 

*Use  canned  Navy  beans  to  save  time. 
A  filling  ''budget  saver.'' 

Bruce  Rucker 


SENATE  BEAN  SOUP 


1  tablespoon  butter 
1  medium  onion,  chopped 
1  /3  green  pepper,  chopped 
1  can  of  Campbell's  Bean 

and  Bacon  Soup 
1  cup  water 

1  tablespoon  chili  sauce 
Dash  of  Worcestershire 

sauce 
Dash  of  Accent 
Dash  of  Tabasco  sauce 

1  teaspoon  brown  sugar 

2  tablespoons  Cream  Sherry 


Melt  butter  in  fry  pan,  add  onion  and  green 
pepper  and  saute  until  soft.  Add  to 
Campbell's  Soup  along  with  water  and  the 
remaining  ingredients.  Heat  and  serve. 
Makes  from  2  -  3  servings.  Particularly  good 
to  come  home  to  after  a  cocktail  party. 

Dorothy  Hayes 


1  ham  hock 

1  beef  bone 

2  10-ounce  packages 
Garbanzo  beans,  dried 

2  or  3  small  baking  potatoes 
cut  in  small  pieces 

2  packages  sliced  pepperoni 
sausage 

Salt 

12  cups  water 


SPANISH  BEAN  SOUP 


Follow  directions  on  package  and  soak 
overnight.  Add  all  ingredients  to  water  and 
cook  all  day  on  low. 

Hope  Parrot 


SOUPS 

INDIANA  LIMA  BEAN  SOUP 


2  packages  (1  pound  each) 

dried  lima  beans 
1  large  onion,  chopped 

(1  cup) 
1  apple,  peeled,  cored  and 

chopped 

1  hambone  (leftover) 

2  teaspoons  salt 
1/4  teaspoon  pepper 
1/2  teaspoon  savory 
1/2  pound  frankfurters, 

sliced 
1/2  teaspoon  smoked 

cooking  sauce 
1  tablespoon  parsley, 

chopped 
1  pound  sauerkraut,  cooked 

(optional) 


Soak  beans  several  hours  or  overnight  in 
heavy  pot  or  kettle,  in  water  to  cover.  Add 
onion,  apple,  hann  bone,  salt,  pepper,  and 
savory.  Add  enough  additional  water  to 
bring  level  1  inch  over  beans.  Simnner  gently 
1  1/2  to  2  hours  until  beans  are  nnushy. 
Rennove  hambone;  put  soup  mixture 
through  food  mill  or  strainer.  Taste;  season 
if  necessary.  Return  to  soup  kettle;  add 
frankfurters,  and  smoked  cooking  sauce. 
Simmer  gently  until  heated  through.  (If  soup 
is  thicker  than  desired,  add  milk  to  thin.) 
Sprinkle  with  parsley.  Spoon  hot  sauerkraut 
into  bowls;  ladle  soup  over  the  kraut. 

Reed  Wood 


CREAM  CORN  AND  SHRIMP  SOUP 


1  can  creamed  corn 

1  can  Pet  milk 

1/4  cup  green  pepper, 

chopped 
1/4  cup  onion,  chopped 
1  pound  fresh  shrimp, 

cleaned  and  cooked 


Saute  green  pepper  and  onion.  Mix  creamed 
corn  with  milk;  add  green  pepper  and  onion; 
then  shrimp.  Heat  until  almost  boiling. 
Serves  4.  This  makes  a  marvelous  "supper" 
served  with  French  bread  and  tossed  salad. 

Lucille  Schwartz 


MARY  C'S  CRAB  SOUP 

1  can  Harris  She-Crab  soup 

2  cans  cream  of  celery  soup 
1  can  tomato  soup 

1  "foil-bowl"  of  cream 
cheese  and  chives  dip 
1  quart  milk 
1  pound  crab  meat 
1  cup  sherry 


Combine  above.  Heat  gently, 
large  bowls.  It's  divine! 
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Serves  6 


Ann  Saslow 


SOUPS 


MEATBALL  SOUP 


2  pounds  ground  beef 

2  medium  onions,  chopped 

1  cup  rice,  cooked 

2  tablespoons  parsley 

Salt  and  cayenne  pepper  to 
taste 

8  cups  chicken  broth 
1  -  2  cups  wine 
1  or  2  eggs 


Combine  beef,  rice,  eggs,  salt,  pepper, 
and  part  of  onions.  Roll  into  balls  one  inch 
in  dianneter,  and  then  in  parsley.  Place  in 
a  deep  saucepan  (stacking  nneatballs). 
Pour  in  chicken  broth  and  wine  to  taste 
and  rest  of  onions.  Cook  on  low  heat  for  1 
-  2  hours.  Cool.  Refrigerate  and  skinn  off 
grease.  Reheat  slowly  and  serve  with 
fresh  parsley  sprinkled  atop.  Make  a  day 
ahead  for  a  special  luncheon.  Serve  with 
salad,  fresh  baked  bread  and  wine. 
Fantastic! 

Brenda  Merrill 


CREAM  OF  PEANUT  SOUP 


1 12  cup  butter  or  margarine 
1  cup  celery,  thinly  sliced 

1  medium  onion,  minced 

2  tablespoons  all-purpose 
flour 

2  quarts  chicken  broth 
1  cup  peanut  butter, 

creamy  style 
1  cup  light  cream 
1/4  cup  parsley,  snipped 
1/4  cup   salted  peanuts, 

coarsely  chopped 


In  a  3  or  4  quart  saucepan,  melt  butter, 
add  celery  and  onion  and  cook  until 
lightly  browned.  While  stirring,  add 
flour.  Blend  well.  Gradually  stir  in 
chicken  broth  and  bring  to  a  boil.  Stir  in 
peanut  butter.  Simmer  15  minutes.  Just 
before  serving  add  cream.  Top  each 
serving  with  parsley  and  nuts.  Reheat 
over  low  heat  or  double  boiler.  Cream  is 
optional.  Makes  8  1-1/4  cup  servings. 

Betty  Richardson 


GAZPACHO 


2  cucumbers 

5  green  peppers 

9  ounces  hard  French  bread 

(half  loaf) 
5  ripe  tomatoes 

3  pieces  from  garlic  clove 
1/4  onion 

3/4  cup  olive  oil 
3/4  cup  wine  vinegar 
3  cups  water 
1/2  teaspoon  cayenne 

pepper 
Salt  as  desired 


Serves  6-8. 

Cut  into  pieces  cucumbers,  peppers,  hard 
bread,  tomatoes,  garlic  and  onion.  Place 
in  large  bowl.  Add  other  ingredients  and 
refrigerate  for  24  hours.  Mix  with  blender 
then  strain  through  sieve  into  large  soup 
bowl.  Refrigerate  at  least  2  hours  more. 
Serve  very  cold  with  diced  vegetables  of 
your  choice  and  croutons  on  top. 

j.^  Laurie  Little 
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SOUPS 


SPINACH  SOUP 

1  package  frozen  creamed 
spinach 

2  cans  cream  off  celery  soup 
1  soup-can  off  milk 


Cook  spinach  as  directed  on  package. 
Add  to  celery  soup  diluted  with  milk  and 
cook  to  boiling  point. 

Mrs.  Jesse  Helms 

Mr.  Helms  is  Republican  Senator  ffrom 
North  Carolina. 


CHILLED  TOMATO  CONSOMME 


2    cups     Italian  plum 

tomatoes 
4  cups  chicken  broth 
1/4  cup  dry  vermouth 
1  tablespoon  sugar 
Salt  and  pepper  to  taste 


Simnner  first  2  ingredients  together  for  5 
nninutes.  Work  through  sieve  and  add 
vernnouth,  sugar,  salt  and  pepper.  Chill. 
Garnish  with  thinly-sliced  lemon.  Serves 
6.  Delicious  in  summer  when  served 
well-chilled.  Marilyn  Evans 


VICHYSSOISE 

3  medium  potatoes,  peeled 

and  diced 
2  medium  onions,  peeled 

and  diced 
1/2  teaspoon  salt 
2  cups  water 

1  can  of  cream  off  chicken 
soup 

1/2  pint  cofffee  cream 
Chives,  chopped 


Boil  potatoes  and  onions  with  salt  in  the  2 
cups  of  water  until  tender.  Add  cream  of 
chicken  soup.  Put  all  through  blender  - 
then  stir  in  cream.  Serve  with  chopped 
chives  garnishing  the  top. 

Anne  Willis 


FRUIT  SALADS 

FROZEN  FRUITED  DAIQUIRI  SALAD 


2/3  cups  mayonnaise 
1  6  1/2-ounce  can  frozen 

Daiquiri,  thawed 
1  4  1/2-ounce  package  egg 

custard  mix 
1  8-ounce  package  cream 

cheese 
1  cup  drained  crushed 

pineapple 


Combine  mayonnaise,  Daiquiri  and  dry 
custard.  Gradually  add  to  softened  cream 
cheese  and  blend  well.  Fold  in  pineapple. 
Pour  into  9"  pie  plate.  Freeze  till  firm. 
Garnish  with  cherries,  berries  or 
parsley. 

Carol  Robertson 
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FRUIT  SALADS 


FROZEN  CRANBERRY  SALAD 


2  3-ounce  packages  cream 

cheese 
2  tablespoons  mayonnaise 
2  tablespoons  sugar 
1  small  can  crushed 

pineapple,  drained 
1  can  whole  cranberry  sauce 
1/2  cup  nuts,  chopped 
1/2  pint  whipping  cream, 

whipped 


Whip  the  cream  cheese.  Add  mayon- 
naise, sugar,  crushed  pineapple,  then 
cranberries  and  nuts.  Fold  in  whipped 
cream.  Freeze.  8  -  10  servings. 

Linda  Mansfield 


1  can  mandarin  oranges, 

drained 
1  can  pineapple  tidbits 
1  cup  coconut 
1  cup  marshmallows 
1/2    cup    sour  cream, 

thinned  with  pineapple 

juice 


FIVE  CUP  SALAD 


Mix  all  ingredients, 
night,  and  serve. 


refrigerate  over- 


Margaret  Sutherland 


1  package  lemon  Jello 
1  cup  hot  water 
1  cup  grated  carrot 
Juices  and  grated  rind 

(optional)  of  1  orange 
Juice  of  2  lemons 
1  cup  (small  can)  of  crushed 

pineapple 
A  dash  of  salt 
A  dash  of  red  pepper 


1  package  raspberry  Jello 
1  jar  orange-cranberry 
relish 

1  can  mandarin  oranges 


CARROT  AND 
PINEAPPLE  SALAD 


Dissolve  Jello  in  hot  water.  Add 
remaining  ingredients  and  congeal. 

Anita  Schenck 

QUICK  HOLIDAY  SALAD 

Drain  oranges.  Mix  Jello  as  package 
directs,  adding  seven  to  ten  ice  cubes 
instead  of  cold  water.  After  partially 
congealed  in  1  1 12  quart  casserole  dish  or 
mold  (as  you  desire),  add  relish  and 
oranges  and  chill  till  set. 

Emily  Lee 
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FRUIT  SALADS 


SALAD 


2  packages  cherry 
Jello 

2  cups  boiling  water 

1  small  package  frozen 

strawberries 
1  small  can  crushed 

pineapple,  (drain) 
1  large  or  2  small  bananas 

(slice) 
1  carton  sour  cream 


Mix  all  ingredients  in  large  bowl.  Pour 
1  /2  of  the  mixture  into  1  1 12  quart  baking 
dish  or  9  X  13  inch  pan.  Let  congeal.  Put 
sour  creann  on  top.  Then  pour  rest  of 
nnixture  on  top  of  sour  cream.  Congeal. 


Read  Moss 


MOLDED  AMBROSIA 


1  1 -pound  can  mixed  orange 
and  grapefruit  sections 

1  8-ounce  can  pineapple 
tidbits 

1  large  package  lemon 
gelatin 

1/4  cup  sugar 

2  medium  bananas,  sliced 
1/2  cup  nuts,  chopped 
1/2  cup  coconut,  flaked 


Drain  fruit;  add  enough  water  to  syrup  to 
make  1  2/3  cups.  Dissolve  gelatin  in 
liquid;  cool.  Add  remaining  ingredients, 
congeal.  Makes  6  -  8  servings. 


Esta  Ann  McGinnis 


ORANGE  SALAD 


1  11 -ounce  can  mandarin 
oranges 

2  regular  size  packages 
orange  Jello 

2  cups  boiling  water 
1  pint  orange  sherbet 
1  number  2  can  crushed 
pineapple 


Dissolve  Jello  in  boiling  water  and  add 
orange  sherbet.  Stir  until  sherbet 
melts.  Drain  orange  slices  and  crushed 
pineapple  in  colander.  Add  to  Jello  and 
sherbet  mixture  and  refrigerate. 
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Anne  Whitfield 


FRUIT  SALADS 


ORANGE  MANDARIN  SALAD 


1  11-ounce  can  mandarin 

oranges,  including  juice 
1  6-ounce  can  frozen  orange 

juice,  thawed  but  cold 
1  3-ounce  box  orange  Jello 
3/4  cup  hot  water 

Blanche  Stevens 


Dissolve  Jello  in  hot  water.  Add  orange 
juice,  then  mandarin  oranges. 


PICKLED  PEACH  FRUIT  SALAD 


1    29-ounce    can  pickled 

peaches,  sliced 
1  1 6-ounce  can  white  grapes 

sliced,  or  one  16-ounce  can 

Queen  Anne  cherries, 

sliced 

1/2  cup  ginger  marmalade 
Reserved  grape  and  peach 
juice 

1  3-ounce  package  lemon 
Jello 

1  3-ounce  package  orange 
Jello 

1/2  cup  pecans,  broken 
Orange  juice 


Add  orange  juice  to  reserved  juices  to  make 
four  cups  of  liquid.  Dissolve  Jello  in  hot  fruit 
juice.  When  it  begins  to  thicken,  stir  in  fruit, 
nuts,  and  ginger  marmalade.  Pour  into  ring 
mold  or  9"  x  13"  Pyrex  dish.  Chill  until  firm. 

Carolyn  Card 


UNDER  THE    SEA"  SALAD 


1  16-ounce  can  pear  halves. 

packed  in  heavy  syrup 
1  package  (3-ounce)  lime 

gelatin 
1/4  teaspoon  salt 
1  cup  boiling  water 
1/4  cup  cold  water 

1  tablespoon  lemon  juice 

2  3-ounce  packages  cream 
cheese 

1/8  teaspoon  ginger 


Drain  pears,  reserving  1/2  cup  syrup.  Dice 
pears  and  set  aside.  Dissolve  gelatin  and 
salt  in  boiling  water.  Add  cold  water,  pear 
syrup  and  lemon  juice.  Measure  1  1 1 A  cups 
of  the  gelatin  mixture  into  an  8"  x  4"  loaf 
pan.  Chill  until  set  but  not  firm  (gelatin 
should  be  sticky  to  touch).  Meanwhile, 
soften  cheese.  Beat  in  remainder  of  the 
gelatin.  Blend  in  ginger.  Fold  in  pears. 
Spoon  over  set  gelatin  in  pan.  Chill 
overnight  or  until  firm.  Unmold  on  crisp 
lettuce.  Serve  with  mayonnaise  if  desired. 
Makes  6  servings.  For  12  servings,  double 
ingredients  and  use  9"  x  5"  loaf  pan. 

Lvnn  Campbell 

45 


FRUIT  SALADS 


LIME  SALAD 

1  package  lime  Jello 
1  cup  boiling  water 
3/4  cup  cold  water 
1  carton  cottage  cheese 

1  small  can  crushed 
pineapple,  drained 

2  cups  whipped  topping 


Put  first  four  ingredients  in  blender  and 
blend  until  smooth.  Let  mixture  gel 
partially.  Then  add  pineapple  and  fold  in 
the  whipped  topping.  Chopped  nuts  may 
also  be  added.  Chill  thoroughly  before 
serving. 

Cynthia  Uzzell 


COKE  SALAD 


1  number  2  can  crushed 

pineapple 
1  package  lemon  Jello 

1  package  cherry  Jello 
1/2  cup  celery,  chopped 
1/2  cup  pecans,  chopped 

2  small  Cokes 

7  -  UP  SALAD 


Boil  pineapple  and  juice  and  add  the  2 
boxes  of  dry  Jello.  Dissolve.  Add  Cokes, 
celery  and  pecans.  Pour  into  mold  and 
chill.  Serves  8. 

Anne  Whitfield 


1  large  package  lemon  Jello 

2  small  packages  or  1  large 
package  Philadelphia 
Cream  Cheese 

1    16-ounce  can  crushed 

pineapple 
14  ounces  7-Up 

1  teaspoon  vanilla 

2  teaspoons  sugar 

1/2  cup  pecans,  chopped 


Prepare  lemon  Jello  by  adding  two  cups 
boiling  water  and  stirring  until  thorough- 
ly dissolved.  While  Jello  is  still  warm, 
add  cream  cheese  and  mix  well.  Add 
other  ingredients  and  chill. 

Carolyn  Gard 


CONGEALED  GINGERALE  SALAD 


1  package  lemon  Jello 

2  medium  red  eating  apples 
1  small  can  crushed 

pineapple 
1/4  cup  pecans,  chopped 
1  small  bottle  ginger  ale 
1  cup  boiling  water 


Dissolve  Jello  in  boiling  water.  Add 
entire  can  of  pineapple,  juice  and  all.  Add 
pecans.  Wash  and  grate  unpeeled  apples. 
Add  apples  to  mixture.  Add  ginger  ale. 
Pour  into  mold  or  pan  or  stemmed 
sherbets.  Chill.  Serves  8  to  10. 
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Olivia  S.  Kelly 


VEGETABLE  SALADS 


TOMATO  ASPIC 


2  packages  lemon  Jello 
2  1 12  cups  hot  water 
2  8-ounce  cans  tomato 
sauce 

2  tablespoons  vinegar 
Dash  salt,  pepper 
Dash  Worcestershire  sauce 
Olives,  celery,  shrimp,  or 
crabmeat  (optional) 


Dissolve  Jello  in  hot  water.  Add 
remaining  ingredients  and  refrigerate 
until  firm. 

Patsy  Johnston 


2  envelopes  unflavored 
gelatin 

1/3  cup  cold  water 

3  cups  tomato  or  V-8  juice 
3  whole  cloves 

1  small  onion,  sliced 
Dash  of  salt 

1  /2  teaspoon  Worcestershire 
sauce 

1/2  carton  cottage  cheese 


TOMATO  ASPIC 


Dissolve  gelatin  in  water.  Combine  all 
remaining  ingredients  and  heat  to 
boiling.  Simmer  5  minutes.  Strain.  Add 
softened  gelatin,  stirring  until  gelatin 
dissolves.  Cool  slightly.  Add  cottage 
cheese.  Pour  into  greased  3-cup  dish. 
Chill  until  firm.  Serve  with  fluffy 
cucumber  dressing. 

Alice  Holman 


1  cup  heavy  cream, 
whipped 

1/2  teaspoon  salt 
1/4  teaspoon  paprika 

2  tablespoons  lemon  juice 
1  /4  cup  mayonnaise 

1  cup  chopped,  pared 
cucumber 


FLUFFY  CUCUMBER  DRESSING 


Combine  whipped  cream,  salt,  and 
paprika.  Gradually  fold  in  lemon  juice. 
Add  remaining  ingredients  and  serve  at 
once.  Makes  about  2  1/2  cups. 

Alice  Holman 


4  cups  tomato  juice 
2  tablespoons  vinegar 
6  cloves 

2  packages  lemon  Jello 


ASPIC  SALAD 

Heat  tomato  juice  till  bubbly.  Add 

vinegar  and  cloves.  Simmer  2  -  3  minutes. 

Stir  in  Jello  till  dissolved.  Strain  out 

cloves.  Chiil.  ,^ 

Marilyn  trans 
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VEGETABLE  SALADS 


GARDEN  SALAD 

1  package  lemon  Jello 
1  1 12  cups  hot  water 
1/2  cup  dairy  sour  cream 
1/2  teaspoon  salt 
1/2  cup  cucumber,  diced 
1/2  cup  celery,  diced 
1/4  cup  green  onion,  diced 
3  or  4  radishes  (optional) 
1/4  cup  green  pepper, 
diced 


Dissolve  lemon  Jello  in  hot  water  and 
chill  until  syrupy.  Add  cream  and  salt; 
chill  again.  Add  vegetables  and  pour  into 
mold.  Chill  until  firm.  Serves  8. 


Ann  Reed 


CONGEALED  ASPARAGUS 

1  cup  water 

1/2  cup  white  vinegar 

3/4  cup  sugar 

1  teaspoon  salt 

2  envelopes  plain  gelatin 
1/2  cup  cold  water 

1/2  cup  nuts,  chopped 

(pecans) 
2  small  jars  pimento,  cut  up 

1  cup  celery,  chopped 

2  tablespoons  onion,  grated 
1  medium  can  asparagus 

tips  in  1"  pieces 


Heat  water,  vinegar,  sugar  and  salt  until 
sugar  dissolves.  Dissolve  2  envelopes 
plain  gelatin  in  1/2  cup  cold  water.  Add 
to  first  mixture  while  hot.  Add  remaining 
ingredients.  Spray  mold  with  Pam.  Pour 
into  mold  and  refrigerate. 

Sally  Ray  burn 


GELATIN  SALAD  WITH  BROCCOLI 

2  packages  frozen  chopped 

broccoli 
11/2  envelopes  plain 

gelatin 

1  can  beef  bouillon 
11/2  teaspoons  salt 

2  tablespoons  lemon  juice 
2  tablespoons  A-1  sauce 
2  teaspoons  Tabasco  sauce 
3/4  cup  mayonnaise 
4  hard  cooked  eggs,  finely 

grated 
3/4  cup  cottage  cheese 


Thaw  broccoli  and  broil  two  minutes. 
Drain.  Soften  gelatin  in  1/2  cup  bouillon. 
Heat  remaining  bouillon.  Add  gelatin  to 
dissolve.  Add  remaining  ingredients, 
broccoli  last.  Pour  mixture  into  a  9"  x  9" 
X  2"  pan  or  dish.  Chill  several  hours. 
Serves  6.  Will  keep  4  days  refrigerated. 

4g  Blanche  Stevens 


VEGETABLE  SALADS 


3  hard  cooked  eggs,  cut  up 

1/2  teaspoon  vinegar 

3  teaspoons  onion,  chopped 

3/4  cup  mayonnaise 

1/2  teaspoon  salt 

1  pound  fresh  spinach 


SPINACH  SALAD 

Put  everything  except  spinach  in  large 
bowl  and  mix.  Make  sure  spinach  is  dry. 
Tear  into  manageable  size  and  put  in 
bowl.  Toss  to  coat  with  dressing.  Serves 
6. 

Betty  Geraci 


COLESLAW  PARFAIT  SALAD 


1  package  lemon-flavored 
gelatin 

1  cup  hot  water 

1/2  cup  mayonnaise 
1/2  cup  cold  water 

2  tablespoons  vinegar 
1/4  teaspoon  salt 

1  1/2  cups  cabbage,  finely 

shredded 
1/2  cup  radish  slices 

(very  thin) 
1/2  cup  diced  celery 
1/2  cup  diced  carrots 
2-4  tablespoons  diced  green 

bell  pepper 

1  tablespoon  diced  onion 

2  tablespoons  grated 
cucumber 


Dissolve  gelatin  in  hot  water.  Blend  in 
mayonnaise,  cold  water,  vinegar,  and 
salt.  (I  blend  this  in  blender  for  a 
smoother  liquid).  Chill  mixture  until  par- 
tially set.  Then  beat  until  fluffy.  Add 
cabbage,  radish,  celery,  carrot,  green 
pepper,  onion,  and  cucumber.  (I  place 
all  of  these  ingredients  in  blender,  set  at 
"puree"  and  then  add  to  chilled  mix- 
ture). Pour  into  well-oiled  individual 
molds.  Chill  until  set.  Garnish  each  salad 
with  thin  slices  of  radish  and  a  sprig  of 
fresh  mint. 

Mary  Tom  Hoffler 


1  medium  head  cabbage, 
grated 

7/8  cup  sugar  (I  use  less  - 
about  1/2  cup) 

2  medium  onions,  sliced 
thin 

1  cup  vinegar 
3/4  cup  oil 

2  teaspoons  sugar 

1  teaspoon  dry  mustard 
1  teaspoon  celery  seed 
1  teaspoon  salt 


REFRIGERATOR  SLAW 


Arrange  cabbage,  sugar  and  onions  in 
alternating  layers  in  bowl  until  all  are 
used.  Bring  to  boil  remaining 
ingredients.  Pour  this  boiled  mixture  over 
layers  while  very  hot.  Cool,  cover,  chill 
overnight. 

Linda  S.  Thompson 
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VEGETABLE  SALADS 


CLOVE  SALAD 

1  cup  water 
1  cup  sugar 
1/4  cup  vinegar 

1  small  box  of  cloves 

2  envelopes  of  gelatin 
1  large  can  crushed  pine 

apple,  drained 
Juice  of  1  lemon 
1  small  can  pimentos, 

chopped 
1  small  jar  olives,  sliced 
4  ounces  chopped  pecans 
1/2  cup  chopped  sweet 

pickles 
1/2  cup  chopped  celery 


DAY  -  AHEAD 

Lettuce,  torn 
Celery,  chopped 
Onion,  cut  in  rings 
Green  peas,  drained 
3-4  tablespoons 

mayonnaise,  spread 

on  top 
Sprinkle  with  sugar 
Cover  top  with  Parmesan 

cheese 

1/2  pound  bacon,  cooked, 
drained,  and  crumbled 
(optional) 


Bring  to  a  boil  and  simmer  15  minutes  the 

water,  sugar,  vinegar  and  cloves.  Strain 
over  gelatin  which  has  been  softened  in 
drained  pineapple  juice.  Stir  until  gelatin 
is  completely  dissolved.  Add  lemon  juice 
and  cool.  Add  the  drained  crushed 
pineapple,  pimentos,  olives,  pecans, 
sweet  pickles  and  celery.  Pour  into  10"  x 
6"  glass  dish.  Cut  in  squares  and  serve 
on  lettuce  with  mayonnaise. 

Especially  good  for  Thanksgiving  or 
Christmas  dinner. 

Gloria  Thompson 

TOSSED  SALAD 


Layer  the  ingredients.  Cover  and  re- 
frigerate overnight.  When  ready  to  serve, 
toss. 

Sara  Tollison 


AVOCADOS  WITH  HOT  SAUCE 

2  avocados 

4  tablespoons  butter 

4  tablespoons  catsup 

2  tablespoons  vinegar 

3  teaspoons  sugar 
1/3  teaspoon  salt 
Dash  Tabasco 
3  teaspoons  Worcestershire 

sauce 

3  strips  cooked  bacon 


Melt  butter  in  double  boiler.  Mix  in  all 
other  ingredients  until  hot  and  smooth. 
Pour  over  avocado  halves.  Crumble  hot 
bacon  on  top. 

Marilyn  Evans 
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VEGETABLE  SALADS 


1  medium  head  romaine 

lettuce 
2/3  cup  olive  oil 

1  clove  garlic 

6  tablespoons  wine  vinegar 
1/2  teaspoon  dry  mustard 
1/4  teaspoon  freshly 

ground  pepper 
1/2  teaspoon  salt 

2  tablespoons  capers 

1  tablespoon  A-1  sauce 

2  eggs  (boiled  for  1  minute) 
6  tablespoons  grated 

Parmesan  cheese 
1  cup  croutons 
6  anchovies,  chopped 

(optional) 


CAESAR  SALAD 


Prepare  garlic  oil  one  day  before  by 
peeling  one  large  or  two  snnall  cloves  of 
garlic  and  placing  in  oil.  Rennove  garlic 
before  using.  In  snnall  bowl  mix  eggs, 
salt,  pepper,  mustard  and  A-1  sauce. 
Place  croutons  in  second  small  bowl  and 
pour  1 1 A  cup  of  the  garlic  oil  over  them. 
Stir  slightly  so  oil  is  evenly  mixed  over 
croutons.  Wash,  dry  and  tear  lettuce  into 
bite-sized  pieces.  Pour  remaining  garlic 
oil  over  romaine  and  toss.  Add  vinegar 
and  capers  and  toss.  Add  anchovies  if 
used.  Add  croutons,  egg  mixture  and 
toss.  Add  grated  cheese,  toss  and  serve. 
Serves  6. 

Arthur  Klages 


1  large  head  of  lettuce 
1  pound  Cheddar  cheese, 
grated 

1  15-ounce  can  ranch  style 
beans 

2  tomatoes 

1/2  onion,  chopped 

3/4  bottle  Kraft  Catalina 

dressing 
1  medium  size  package 

Fritos,  crushed 


MEXICAN  SALAD 


Prepare  lettuce  as  for  any  tossed  salad. 
Drain  beans  and  add  to  lettuce.  Add 
tomatoes,  onions,  grated  cheese  and 
dressing.  Chill  for  30  minutes  to  an  hour 
before  serving.  Add  crushed  Fritos  and 
mix  thoroughly  immediately  before 
serving. 

Jo  Ann  Anderson 


1  can  garbanzo  beans 

(chick  peas) 
1  can  sauerkraut 
1  cup  chopped  onion 
1  cup  chopped  celery 
1  jar  pimento 
1/2  cup  oil 
1/2  cup  vinegar 
^3/4  cup  sugar 


GARBANZO  BEAN  SALAD 


Drain  beans,  kraut  and  pimento.  Com- 
bine all  ingredients  and  marinate.  Keeps 
a  long  time  in  refrigerator. 

Carolyn  Grove 
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VEGETABLE  SALADS 


THREE  BEAN  SALAD 

1  can  kidney  beans  (red) 
1  can  French  green  beans 
1  can  yellow  wax  beans 
1/2  cup  minced  onions 
1/2  cup  green  peppers 
1/2  cup  diced  celery 
1/2  cup  salad  oil 
1/2  cup  vinegar 
3/4  cup  sugar 


Mix,  wash,  and  drain  beans.  Add  onions, 
pepper,  and  celery.  Mix  oil,  vinegar,  and 
sugar.  Pour  on  the  above  mixture  and 
nnarinate  for  24  hours  in  refrigerator. 

Serves  12. 

Adria  Stone 


CUCUMBER  SALAD  WITH  YOGURT 

2  or  more  cucumbers 

1  cup  yogurt 

1  teaspoon  vinegar 

1  tablespoon  dill 

1  tablespoon  scallions, 

chopped 
Salt  and  pepper  to  taste 
(dash  of  garlic  powder  iff 

desired) 

HEARTS  OF  PALM 
VINAIGRETTE 


1  can  hearts  of  palm 

2  heads  Boston  lettuce 
2/3  cup  vegetable  oil 

1  /2  cup  white  wine  vinegar 
1  teaspoon  salt 
1/2  teaspoon  sugar 
1/4  teaspoon  pepper 
1  tablespoon  finely  chopped 
capers 

1  tablespoon  finely  chopped 

gherkins 
1  tablespoon  finely  chopped 

pimento 
1  tablespoon  finely  chopped 

black  olives 
1  tablespoon  finely  chopped 

parsley 


Peel  and  thinly  slice  two  or  more 
cucumbers.  Mix  remaining  ingredients 
for  dressing.  Mix  cucumbers  in  dressing 
and  chill  well. 

Terry  Woods 

Wash  and  dry  lettuce.  Place  in  plastic 
bag.  Refrigerate  for  later  use.  Also,  chill 
can  of  palms  before  opening.  Combine 
oil,  vinegar,  salt,  sugar  and  pepper  in  a 
jar  with  a  screw  top;  cover  jar  and  shake 
well.  Add  chopped  capers,  gherkins, 
pimento,  black  olives  and  parsley.  Shake 
again  and  chill  at  least  2  hours  to 
develop  flavors.  Arrange  at  least  three 
leaves  of  lettuce  (do  not  tear  apart)  on 
eacn  plate.  Place  3  or  4  halved  hearts  of 
palm  over  lettuce.  Spoon  dressing  over 
palms  and  serve  immediately.  Serves  8. 

NOTE:  One  can  of  palms  may  not  be 
enough  if  you  make  8  servings.  If  you 
wish  to  get  by  with  one  can,  cut  palm  in 
half  lengthwise,  then  crosswise.  Do  not 
substitute  any  other  type  of  lettuce. 
Boston  lettuce  has  a  delicate  flavor  and  a 
soft  texture  which  is  necessary  to  achieve 
the  proper  taste  and  appearance. 
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Claire  Carrier 


VEGETABLE  SALADS 


AUNT  JO'S  VEGETABLE  SALAD 


1  medium  onion,  chopped 
1  green  pepper,  chopped 
4  stalks  celery,  chopped 
1  can  French  style  green 

beans,  drained 
1  can  sliced  beets,  drained 
1  can  corn,  drained 
1/2  cup  sugar 
1/2  cup  vinegar 
Salt  to  taste 
Pimento,  if  desired 
1/3  cup  oil 


Mix  all  ingredients  in  large  container  and 
refrigerate.  Makes  over  one  quart.  Keeps 
well. 

Nancy  Loop 


KRAUT  SPROUT  SALAD 


1  can  kraut,  chopped  and 

drained 
1  can  bean  sprouts,  drained 
1  green  pepper,  chopped 
1  onion,  chopped 
4  Stalks  celery,  chopped 
1  small  can  pimento, 

chopped 
1/2  cup  vinegar 
1  cup  sugar 


Boil  1/2  cup  vinegar  with  1  cup  sugar 
until  dissolved.  Cool.  Pour  over 
remaining  ingredients.  Let  stand  24 
hours  in  refrigerator.  Keeps  well. 

Diane  Howard 


SWEET  AND  SAUERKRAUT 


2  cups  sugar 
2/3  cup  water 

1  tablespoon  lemon  juice 

2  tablespoons  vinegar 

2  cans  sauerkraut,  drained 

1  can  whole  kernel  yellow 
corn 

2  cups  celery,  chopped 
11/2  cups  chopped  green 

pepper 
1/4  cup  chopped  white 
onion 


Bring  sugar  and  water  to  a  boil  and  cool. 
Add  iennon  juice  and  vinegar.  Mix 
sauerkraut,  corn,  celery,  pepper  and 
onion  and  put  in  glass  container.  Pour 
liquid  over  vegetables.  Refrigerate  2  to  3 
days.  Will  keep  well  in  refrigerator  for 
weeks. 

Betty  Ellington 
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MEAT  SALADS 


CHICKEN  SALAD  WITH  A  TWIST 


6  ounce  package  elbow 

macaroni 
3  cups  cooked  chicken 
1/2  cup  Italian  dressing 
1/2  cup  mayonnaise 
3  tablespoons  lemon  juice 
1  tablespoon  prepared 

mustard 
1  medium  onion,  sliced 
3/4  cup  ripe  olive  wedges 
1  cup  diced  cucumbers 

(opt.) 
1  cup  diced  celery 
1  teaspoon  pepper 
Salt 


Cook  macaroni.  Mix  chicken  and  Italian 
dressing  with  hot  macaroni.  Cool.  Blend 
mayonnaise,  lemon  juice  and  mustard 
and  stir  in  chopped  onions,  olives, 
cucumbers,  celery  and  pepper.  Add  to 
macaroni  mixture.  Salt  to  taste.  Mix  well. 
Chill  two  hours  or  more.  4  -  8  servings. 

Mary  Todd  Dickey 


EXOTIC  LUNCHEON  SALAD  WITH 
CHICKEN  OR  TURKEY 


2  1/2-3  pounds  of  chicken 
or  turkey  pieces,  cooked 

1  8-ounce  can  water  chest- 
nuts, drained  and  sliced 

1  pound  seedless  grapes 

2  cups  celery,  diagonally 
sliced 

2  to  3  cups  toasted  slivered 
almonds 

2  to  3  cups  mayonnaise  (ac- 
cording to  the  consistency 
desired) 

1  tablespoon  curry  powder 

1  tablespoon  soy  sauce 

2  tablespoons  lemon  juice 
Lettuce  -  preferably  Boston, 

Bibb  or  butter 
1  large  can  pineapple 
chunks 


Cook  chicken  (or  turkey);  remove  from 
bones  and  break  into  bite-sized  chunks. 
Combine  with  sliced  water  chestnuts, 
celery,  grapes,  and  2-2  1/2  cups  of 
almonds.  Mix  mayonnaise  with  curry 
powder,  soy  sauce,  and  lemon  juice. 
Combine  with  chicken  mixture  and  chill 
for  several  hours.  Spoon  into  bed  of 
lettuce  on  individual  serving  plates. 
Sprinkle  with  pineapple  chunks  and  re- 
maining almonds.  Serves  6-8.  Substitute 
1 12  cup  raisins  if  grapes  are  unavailable. 

Janet  Midge tt 


MEAT  SALADS 


COLONIAL  CHICKEN  BOWL 


11/2  cups  chicken,  cooked 
and  diced  (or  turkey) 

1  can  mixed  Chinese  vege- 
tables, rinsed  and  drained 

2  tablespoons  chopped  onion 
1  cup  thinly  sliced  celery 

1 /2  cup  chopped  green 
pepper 

1  teaspoon  salt 

2  teaspoons  Soy  Sauce 
3/4  cup  mayonnaise 


Combine  all  ingredients  and  nnix  lightly. 
Serve  on  crisp  salad  greens  or 
with  sandwiches. 

Mitch  Stump 


MAGGIE  BARNES"  CHICKEN  SALAD 


Go  to  the  hen  house  and  catch  the  fattest 
hen!  If  you  can't  do  this,  do  the  next  best 
thing  -  go  to  the  store.  Boil  hen.  Cut  as 
fine  as  you  can.  Add  one  dozen  hard 
boiled  eggs,  finely  chopped.  Again,  put 
that  knife  to  use  and  carefully  cut  one 
whole  stalk  of  celery,  yes,  the  whole 
thing!  To  chicken,  eggs,  and  celery  add 
one  quart  of  Miracle  Whip.  Blend  well. 
This  is  the  real  old  tinne  version  of  chicken 
salad.  It  improves  if  it  has  a  chance  to  age 
which  it  usually  doesn't. 

Roz  Willard 


HOT  CHICKEN  SALAD 


12  slices  white  bread, 

buttered 
2  cups  cooked  chicken 
1  cup  chopped  celery 
1  small  jar  pimento 

1  small  green  pepper, 
chopped 

2  tablespoons  mayonnaise 
11/2  cups  milk 

2  eggs 

Salt  and  pepper 
1  can  cream  of  mushroom 
soup 


Grease  a  long  shallow  casserole.  Cut 
crusts  off  bread  and  place  6  slices  in 
bottom  of  casserole.  Mix  chicken,  celery, 
pimento,  green  pepper,  and  mayonnaise 
and  spread  on  top  of  bread.  Top  with 
remaining  bread  slices.  Mix  milk,  eggs, 
salt  and  pepper  and  pour  over  all.  Let 
stand  overnight  in  refrigerator.  Before 
cooking  pour  soup  over  casserole.  Bake  1 
hour  at  325°.  Serves  6  to  8. 
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Joan  MacBryde 


MEAT  SALADS 


ITALIAN  PEPPERONI  SALAD 


1  medium  head  lettuce 
(about  6  cups) 

2  tomatoes,  cut  in  wedges 
4  ounces  mozzareila  cheese, 

cubed 

1  cup  garbanzo  beans, 

drained 
1 12  cup  thinly  sliced  pep- 

peroni 

1/4  cup  sliced  green  onion 
1 12  cup  Italian  salad 

dressing 
Salt  and  pepper  to  taste 


In  a  large  salad  bowl,  combine  torn 
lettuce,  tomato  wedges,  cubed  cheese, 
garbanzo  beans,  pepperoni  slices  and 
green  onion;  toss  together.  Pour  Italian 
dressing  over  salad.  Toss  again,  being 
sure  that  dressing  evenly  coats  all  pieces. 
Sprinkle  lightly  with  salt  and  pepper  to 
taste.  Makes  4  -  6  servings.  For  a  light 
summer  supper,  serve  with  cornbread 
and  a  fruit  salad  square. 

Billie  Bocetti 


TACO  SALAD 


Lettuce 

1  pound  Velveeta  cheese 
Doritos  (taco  flavored) 

2  cans  Old  El  Paso 
Tomatoes  and  Green 
Chilies 

1  pound  hamburger 


Brown  hamburger  and  mix  with  tossed 
lettuce  and  tomatoes.  Melt  Velveeta  and 
add  tomatoes  and  green  chilies.  Serve  hot 
over  salad  to  which  Doritos  have  been 
added  last.  Number  of  servings  can  vary 
according  to  amount  of  lettuce  and 
tomatoes.  Sauce  serves  6. 

Jane  Godwin 


SHRIMP  MOLD  DELUXE 


1  8-ounce  package  frozen 

shrimp 
1  2-ounce  jar  pimento, 

drained 

1  teaspoon  salt 

2  eggs,  hard  cooked 
1  cup  celery  pieces 

1  package  lemon  gelatin 
1/2  cup  boiling  water 
1/2  cup  light  cream 
1/2  cup  mayonnaise 
1  small  onion,  thinly  sliced 
1  3-ounce  jar  pimento 
cheese 


Chop  shrimp,  pimento,  eggs,  and  celery 
separately.  Place  in  bowl.  Put  gelatin  into 
blender  container  and  add  boiling  water. 
Cover,  process  and  stir  until  dissolved. 
Add  remaining  ingredients  and  process 
until  smooth.  Pour  over  mixture  in  bowl 
and  mix  well.  Pour  into  a  well  greased 
one  quart  mold  and  chill  thoroughly.  This 
mold  will  stand  up,  yet  mixture  is  soft 
enough  to  dip  as  an  appetizer.  Serves  8. 

Ann  Reed 
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MEAT  SALADS 


BLENDER  SALMON  MOUSSE 


1  envelope  plain  gelatin 

2  tablespoons  lemon  juice 
1  small  onion,  sliced 

1/2  cup  boiling  water 
1/2  cup  mayonnaise 
1  large  can  red  salmon 
1  cup  heavy  cream 
1/4  teaspoon  dill  weed 
1  teaspoon  paprika 


Blend  gelatin,  lemon  juice,  onion  and 
water  for  40  seconds.  Add  nnayonnaise 
and  salmon.  Add  cream  gradually  while 
blending  on  low  speed.  Add  dill  weed  and 
paprika.  Blend  all  30  seconds  at  high 
speed.  Pour  into  individual  molds  (or  fish 
mold)  and  refrigerate  until  set  (2  hours.) 

155  Carol  Andresen 


1  7-ounce  package  elbow 
macaroni 

2  5-ounce  cans  Vienna 
sausages 

1    cup    Cheddar  cheese, 
cubed 

1  cup  celery,  chopped 
1/3  cup  pickle  relish 

1/4  cup  green  pepper,  diced 

2  tablespoons  onion,  minced 
2  tablespoons  parsley, 

minced 

1  /2  cup  mayonnaise  or  salad 
dressing 

1/3  cup  French  dressing 

2  eggs,  hard  cooked 
Salt  and  pepper 


MACARONI  SALAD 


Cook  macaroni  according   to  package 

directions;  drain  and  chill.  Cut  sausages 

into  thirds  reserving  four  or  five  for 

garnish.  Toss  macaroni,  sausage,  cheese, 

celery,  pickle  relish,  green  pepper  and 

parsley.  Blend  mayonnaise  with  French 

dressing.  Toss  with  macaroni  mixture. 

Season  to  taste.  Add  eggs  and  mix 

gently.  Serve  on  crisp  greens.  Six  to 

eight  servings.  ...   .  .  _ 

Virginia  Page 


mm 
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SALAD  DRESSINGS,  SAUCES, 
PICKLES  AND  PRESERVES 


SALAD  DRESSINGS 


1  level  teaspoon  salt 

1  /2  teaspoon  cracked  black 

pepper 
1/4  teaspoon  dry  mustard 

1  /4  teaspoon  Dijon  mustard 

2  tablespoons  tarragon 
vinegar 

6  tablespoons  vegetable  oil 
2  tablespoons  olive  oil 
Few  drops  lemon  juice 
Chopped  garlic  to  taste 
(optional) 


1/4  teaspoon  tarragon 
1/2  teaspoon  basil 
4  small  shallots 

1  tablespoon  tomato  paste 

2  teaspoons  sugar 

1 12  teaspoon  grated  lemon 
peel 

2  tablespoons  paprika 
Smoked  flavor 


BASIC  FRENCH  DRESSING 


7^6- 

2/3  cup  salad  oil 

1/3  cup  vinegar 

2  tablespoons  lemon  juice 

1/3  cup  ketchup 

1/3  cup  brown  sugar 

1/3  cup  white  sugar 

1  teaspoon  salt 

2  teaspoons  paprika 

2  tablespoons  grated  onion 
1  split  garlic  clove 


Put  all  ingredients  into  a  screw-top  jar 
and  shake  vigorously  to  blend. 

Reed  Wood 

SMOKEY  FRENCH 


(to  basic  French  Dressing  add  following) 

Reed  Wood 

VINAIGRETTE  DRESSING 

To  basic  French  Dressing  add  finely 
chopped  onion,  parsley  and  tarragon. 
Finely  chopped  green  olives  and  capers 
may  also  be  added.  Dill  salad  cubes. 

Reed  Wood 

FRENCH  DRESSING 


Combine  in  a  blender  until  sugar 
dissolves.  Let  stand  24  hours  before 
using.  Omit  garlic  if  you  like.  May  also 
add  a  dash  of  Worcestershire  sauce  or  a 
teaspoon  of  celery  seed. 

Becky  Shanks 
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SALAD  DRESSINGS 


ITALIAN  SALAD  DRESSING 


1/4  cup  cider  vinegar 

1  /8  cup  water 

1  1  /2  to  2  teaspoons  salt 

(to  taste) 
1  /8  teaspoon  garlic  powder 

(or  one  clove  garlic, 

halved) 
1/8  teaspoon  dry  mustard 
1  /4  teaspoon  black  pepper 

(I  prefer  coarse  grind) 
Pinch  crushed  basil 
2/3  cup  salad  oil 


I  make  this  dressing  in  a  Good  Seasons 
salad  dressing  cruet,  using  the 
measurements  marked  on  the  cruet, 
except  that  I  add  a  little  more  oil.  If  you 
do  not  have  such  a  cruet,  use  the 
measurements  below. 

Place  vinegar  and  water  in  cruet  or  other 
container(preferrably  with  lid)  add  all 
other  ingredients  except  oil.  Shake  well 
and,  if  possible,  allow  to  stand  for  at  least 
30  minutes.  Add  oil  and  shake  well.  Serve 
over  salad  of  lettuce,  tomatoes,  onions 
and  your  other  favorite  ingredients.  The 
dressing  improves  with  age.  Whenever 
possible  make  it  well  in  advance.  It  will 
keep  for  several  days  outside  the 
refrigerator  and  indefinitely  in 
the  refrigerator. 

Doris  Bray 


POPPY -SEED  SALAD  DRESSING 


2/3  cup  white  vinegar 
2  teaspoons  finely  grated 
onion 

1  cup  sugar 

2  teaspoons  dry  mustard 
2  teaspoons  salt 

2  cups  vegetable  oil 

3  tablespoons  poppy  seeds 


Combine  vinegar,  onion,  sugar,  mustard 
and  salt.  Beat  until  sugar,  salt  and 
mustard  dissolve.  (Use  wire  whisk 
preferably.)  Beating  constantly,  pour  in 
oil  slowly  and  beat  until  dressing  is 
smooth  and  thick.  Stir  in  the  poppy  seeds 
and  taste  for  seasoning.  Serve  at  once 
with  any  fruit  salad  or  cover  tightly  and 
keep  refrigerated  until  ready  for  use.  Can 
be  safely  kept  for  ten  days.  Great  on 
avocado-grapefruit  salad  or  mixed 
summer  fruits. 

Bruce  Rucker 


SALAD  DRESSING 

(for  fruit  and  avocado) 


1  cup  sugar 
1  cup  oil 

1  cup  white  vinegar 
1/4  tablespoon  paprika 
1/4  onion 


Mix  and  put  in  jar  in  refrigerator  at  least 
overnight.  Stir  before  serving.  Good  over 
grapefruit  and  orange  sections, 
strawberries  and  avocado. 

g2  Anne  Sprock 


SALAD  DRESSINGS 


1/3  cup  vinegar 
1/3  cup  water 
1/3  cup  oil 
1/3  cup  sugar 
Salt  and  pepper  to  taste 
1  egg 
1  egg  yolk 


1  cup  oil 

1  teaspoon  garlic  powder 
1  to  2  tablespoons  coriander 
1/4  teaspoon  pepper 

1  teaspoon  salt 

2  tablespoons  tarragon 
vinegar 

1 12  cup  bottled  lemon  juice 


CAROL'S  DRESSING  FOR  SPINACH 

SALAD 


In  small  saucepan  heat  first  four 
ingredients  only  until  sugar  has  melted. 
Cool.  Beat  eggs  and  slowly  add  cooled 
vinegar  mixture. 

Bettie  Hunt 

TEXAS  SALAD  DRESSING 


Shake  well.  Especially  good  on  spinach 
and  lettuce  salad. 

Carol  Andresen 

WILTED  SALAD  DRESSING 


Crumbled  cooked  bacon 
1/2  cup  sliced  scallions 
1/4  cup  vinegar 
1/4  cup  water 
4  teaspoons  sugar 
1/2  teaspoon  salt 
8  cups  lettuce 
1  hard  boiled  egg 


Cook  onion  in  bacon  drippings.  Add 
vinegar,  water,  sugar,  salt  and  bring  to 
boil.  Pour  over  lettuce  and  add  chopped 
or  sliced  egg. 

Patsy  Johnston 


BLEU  CHEESE  DRESSING 


1  pound  bleu  cheese 
1  cup  mayonnaise 

1  teaspoon  lemon  juice 
1/2  cup  vinegar 

1/2  cup  salad  oil 
1/2  grated  medium  size 
onion 

2  tablespoons  Worcester- 
shire sauce  Mix  all   ingredients.    Mixture  will  be 

Dash  garlic  powder  somewhat  lumpy.  Makes  1  quart. 
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Barbara  Hollingsnorth 


SALAD  DRESSINGS 


ROQUEFORT  DRESSING 

1  cup  mayonnaise 

1  cup  whole  milk 

2  3-ounce  packages 
cream  cheese 

1  small  wedge  roquefort 
cheese 

2  packages  bleu  cheese 

(four  ounces  each)  Crumble  cheese,  add  mayonnaise  and 

2  tablespoons  lemon  juice  other  ingredients.  Mix  well.  Store  in 
Garlic  salt  to  taste  the  refrigerator. 

Anne  Whitfield 

ROQUEFORT  CHEESE  DRESSING 


1  small  wedge  roquefort 

cheese 
1  1/2  cups  mayonnaise 

1  large  wedge  bleu  cheese 
3  tablespoons  Wesson  oil 

2  tablespoons  Worcester- 
shire sauce 

1/2  pint  sour  cream 

2  tablespoons  grated  onion 

1  tablespoon  ripe  olive  juice 


Crumble  cheese  together.  Add  mayon- 
naise, Worcestershire,  oil,  sour  cream, 
onion  and  olive  juice.  Mix  well.  Makes 
1  1/2  pints.  Store  in  refrigerator. 


Jackie  Winters 


SOUR  CREAM  DRESSING 

1 12  pint  sour  cream 

1  pint  mayonnaise 

1  /4  cup  vinegar 

1/4  teaspoon  dry  mustard 

1/4  teaspoon  accent 

1/2  teaspoon  salt 

1/2  teaspoon  garlic  salt 

1/3  cup  finely  chopped 

parsley 
4  ounces  bleu  cheese  or 

2  ounces  roquefort 


Blend  in  mixer.  Chill.  Makes  about  one 
quart  dressing. 

Lois  Bailey 


THOUSAND  ISLAND  DRESSING 


1  cup  mayonnaise 

1  tablespoon  mustard 

1/2  cup  catsup 

1/4  cup  sweet  relish 

Small  onion,  chopped  fine 

Garlic  salt  to  taste 

Ellen  Jenkins 
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SALAD  DRESSINGS 

THOUSAND  ISLAND  DRESSING 


1  cup  mayonnaise 

2  tablespoons  chili  sauce 
1  tablespoon  sweet  pickle 

relish 
1  tablespoon  chopped 
green  pepper 


Combine  ingredients  well.  Serve  over 
head  lettuce  wedges  or  mixed  green 
salad.  Variation:  1  hard-cooked  egg, 
chopped  fine,  may  be  added  to  Thousand 
Island  Dressing. 

Pat  Copley 


1  whole  egg 
1  egg  yolk 

1  cup  Wesson  oil 

2  tablespoons  olive  oil 
1  1/2-2  lemons 

1  teaspoon  salt 
Dash  cayenne  pepper 


SAUCES 

BLENDER  MAYONNAISE 


Put  all  ingredients  except  the  Wesson  oil 
into  blender.  Turn  on,  add  oil  very  slowly. 
If  blender  stops,  scrape  down  sides  and 
start  again.  Blend  until  correct 
consistency  is  reached. 

Mary  Richards 


HOLLANDAISE  SAUCE 

Melt  butter  in  double  boiler.  Gradually 
add  to  egg  yolks,  stirring  thoroughly. 
Add  water  gradually.  Return  to  double 
boiler;  cook,  stirring  constantly  until 
1 12  cup  butter  ^j^.^^^  Remove  from  hot  water.  Slowly  add 

4  well  beaten  egg  yolks  ig^on  juice  and  salt,  stirring  constantly. 

1/2  cup  boiling  water  Cover  and  place  over  hot  water  until 

3  tablespoons  lemon  juice  serving  time.  Do  not  return  to  heat. 
1/4  teaspoon  salt  Makes  six  servings. 

Lib  Morrison 


EASY,   EASY  HOLLANDAISE 

Put  all  together  in  small  saucepan  and  let 
get  to  room  temperature  while  vegetable 
is  cooking.  When  ready  to  use  hold  pan 
2  egg  yolks  ^^^^  boiling  water  (tea  kettle  spout  or- 

1/2  stick  of  butter  small  pan  of  water)  and  stir  until  thick. 

Juice  of  1/2  good  lemon  Makes  about  six  servings.  Has  never 

Salt  and  pepper  to  taste  failed  for  me  and  keeps  thick. 
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Jessie  Allen 


SAUCES 


TOPPING  FOR  BAKED  POTAOES 


1  cup  butter 

1  cup  Parmesan  cheese 

2  cups  mayonnaise 
1/4  cup  finely  chopped 

onions 
2  teaspoons  Worcester- 
shire sauce 


Mix  well  all  ingredients.  If  too  thin,  add 
more  cheese.  Can  be  kept  in  refrigerator 
for  several  weeks. 

Betty  Ellington 


STEAK  OR  VENISON  BASTING  SAUCE 

3/4  cup  olive  oil 
3/4  cup  dry  red  wine 
1  tablespoon  lime  juice 
1  clove  garlic  mashed 
1/2  cup  chopped  onion 
1  teaspoon  oregano 

1/2  teaspoon  thyme  Combine  ingredients  and  beat  or  shake 

1  teaspoon  sugar  until  well  blended.  Spread  liberally  over 

1  teaspoon  salt  the  meat  while  cooking,  both  before  and 

Fresh  ground  black  pepper        after  turning. 

Carter  Shepherd 


TARRAGON  MARINADE 


(FOR  STEAKS) 

3  tablespoons  tarragon 

vinegar 
2  large  onions,  sliced 
1  lemon 

5  garlic  cloves,  split 
1  bay  leaf 

1/2  teaspoon  dry  mustard 
1/2  cup  dry  red  wine 
1  cup  olive  oil 
1  teaspoon  salt 
Freshly  ground  black 
pepper 


Line  a  shallow  glass  baking  dish  or  a 
wooden  trough  with  some  onion  slices. 
Squeeze  lemon  juice  over  the  onion,  toss 
in  lemon  rinds.  Add  garlic,  spices,  salt 
and  pepper.  Pour  in  vinegar,  wine  and 
oil.  Lay  a  steak  in  the  marinade  and 
spread  the  rest  of  the  onion  slices  on  the 
steak.  Marinate  for  three  hours,  basting 
frequently.  This  amount  is  enough  for 
two  pounds  of  two  inch  sirloin.  Serve  the 
marinated  onions  raw  with  the  cooked 
steak. 

Carter  Shepherd 
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SAUCES 


MARCHAND  DE  VI N  SAUCE 


3/4  cup  butter 

1/3  cup  finely  chopped 

mushrooms 
1/2  cup  minced  ham 
1/3  cup  finely  chopped 

shallots  (green  onions) 
1/2  cup  finely  chopped 

onion 

2  tablespoons  minced  garlic 
2  tablespoons  flour 
1/2  teaspoon  salt 
1/8  teaspoon  pepper 
3/4  cup  beef  stock  (bouillon 

cube) 
1/2  cup  red  wine 
Dash  of  cayenne 


Melt  butter  and  lightly  saute  mushrooms, 
ham,  shallots,  onion  and  garlic.  When 
onion  is  golden  brown,  add -flour,  salt, 
pepper  and  cayenne.  Brown  well  7-10 
minutes,  blend  in  stock  and  wine,  simmer 
over  low  heat  35  -  45  minutes.  Makes  two 
cups  sauce.  For  simpler  sauce  you  can 
omit  any  or  all:  ham,  shallots,  onion, 
garlic.  This  sauce  freezes  very  well.  Use 
on  tenderloin  of  beef  or  other  beef 
dishes. 

Kathy  Keller 


1/2  cup  strong  tea 
1  can  (8  1 12  ounce)  crushed 
pineapple  -  well  drained 
1  cup  maple  syrup 
1/2  cup  brown  sugar 
1 12  teaspoon  ground  ginger 


PINEAPPLE  TEA  GLAZE 

(FOR  HAM) 


Mix  and  spread  on  ham  the  last  twenty 
minutes  of  cooking  time. 

Betty  Shanks 


RAISIN  SAUCE  FOR  HAM 


1  cup  raisins 
1  cup  water 
5  cloves 

3/4  cup  brown  sugar 
1  teaspoon  cornstarch 
1/4  teaspoon  salt 
Pinch  of  pepper 
1  tablespoon  butter 
1  tablespoon  vinegar 
1/4  teaspoon  Worcester- 
shire sauce 


Cover  raisins  with  water,  add  cloves  and 
simmer  for  ten  minutes.  Then  add  the 
sugar,  cornstarch,  salt  and  pepper  which 
have  already  been  mixed  together.  Stir 
until  slightly  thickened  and  then  add  the 
remaining  ingredients. 

Sandy  Parrott 
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SAUCES 


SPARERIB  BARBECUE  SAUCE 


1  cup  brown  sugar 

1  /4  cup  hot  catsup 

2  tablespoons  prepared 
mustard 

2  tablespoons  Worcester- 
shire sauce 
Juice  of  one  lemon 
1  teaspoon  salad  oil 

1  crushed  clove  garlic 

2  teaspoons  ground  cloves 
1  tablespoon  flour 

1/2  cup  orange  juice  (con- 
centrate) 


Mix  together  well.  Use  to  baste  spareribs 
or  other  pork  dishes. 

Louise  Greene 


EASIEST 
SAUCE 


BARBECUE 


3  tablespoons  catsup 
2  tablespoons  vinegar 

1  teaspoon  lemon  juice 

2  tablespoons  Worcester- 
shire sauce 

4  tablespoons  water 

2  tablespoons  cooking  oil 

3  tablespoons  brown  sugar 
1  teaspoon  salt 

1  teaspoon  dry  mustard 
1  teaspoon  chili  powder 
1  teaspoon  paprika 
1/2  teaspoon  red  pepper 


Combine  all  ingredients  in  a  quart  jar, 
shake  well  and  refrigerate,  until  ready  to 
use  as  a  basting  sauce  for  barbecued 
chicken,  beef  or  pork.  Makes  1  cup  sauce. 
Excellent  sauce  because  it  will  not  burn 
as  you  grill.  Also  recipe  can  be  doubled 
very  easily. 

Marv  Goldman 


MRS.   PATTERSON'S  MINT  SAUCE 


1  cup  vinegar 

1  cup  water 

2  cups  sugar 

1  cup  chopped  mint 


Boil  ingredients  but  do  not  let  mixture  get 
too  syrupy.  Add  1  cup  chopped  mint.  Mix 
in  jar  and  keep  on  shelf  indefinitely. 

Ann  Scott 
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PICKLES  &  PRESERVES 


2  medium  cabbages  (about 
4  pounds) 

6  medium  onions 

1  dozen  green  tomatoes 

3  large  green  peppers 
(sweet) 

1  tablespoon  turmeric 
1  tablespoon  ground  cloves 
1  tablespoon  white  mustard 
seed 

1  tablespoon  prepared 

mustard 
1  1/2  tablespoons  celery 

seed 


CHOW  CHOW 


Grind  cabbages,  onions,  green  peppers 
and  tonnatoes  in  food  chopper  or  use 
blender.  Squeeze  all  juices  from 
Vegetables,  cover  nearly  over  with 
vinegar  and  put  in  spices  and  seeds.  Cook 
15  to  20  minutes  or  until  cabbages  are 
done.  Add  3/4  cup  sugar  when  chow 
chow  begins  to  boil  and  salt  to  taste.  Put 
in  sterile  jars  and  seal.  This  may  be  made 
without  the  green  tomatoes. 

Muriel  Williams 


PEPPER  RELISH 


12  large  red  peppers 

12  large  green  peppers 

15  onions,  chopped  fine 

1  pint  vinegar 

3  cups  sugar 

3  tablespoons  salt 

3  tablespoons  mustard  seed 


Remove  seeds  from  peppers.  Chop  or 

grind  the  peppers;  mix  with  the  onions 

and  pour  boiling  water  over  the  mixture. 

Let  stand  five  minutes  and  drain.  Take 

one  part  vinegar  and  two  parts  water.  Put 

pepper  mixture  in  vinegar;  let  come  to  a 

boil.  Boil  two  minutes,  then  bottle  and 

seal  the  mixture.  ...     .  ^  , .  „ 

Weegie  Caldwell 


HOT  PEPPER  JELLY 


3  large  bell  peppers 
6  small  hot  peppers 
6  1/2  cups  sugar 
11/2  cups  vinegar 
1  bottle  of  Certo 
Green  food  coloring 


Put  chopped  peppers  with  some  vinegar 
in  blender  until  liquefied.  Add  to  rest  of 
vinegar  and  sugar.  Stir  thoroughly  and 
boil  for  two  minutes.  Take  off  heat  and 
add  food  coloring,  (for  color  desired). 
Add  Certo,  stir  and  set  aside  for  ten 
minutes.  Pour  into  jars.  Makes  about 
seven  half  pints.  Serve  with  roast  beef. 
Also  is  great  with  cream  cheese  on 
crackers. 

Priscilla  Duncan 


PICKLES  &  PRESERVES 


GREEN  TOMATO  PICKLES 


Syrup 
5  pounds  sugar 
4  pints  vinegar 
1  1/2  teaspoon  pickling 
spices 


Slice  thin  seven  pounds  medium  to  small 
green  tomatoes;  soak  in  two  gallons  water 
with  three  cups  lime  for  twenty-four 
hours.  Drain  and  soak  in  fresh  water  for  4 
hours,  changing  water  every  hour. 

Bring  syrup  ingredients  (at  left)  to  boil, 
and  pour  over  tomatoes.  Let  stand 
overnight.  The  next  morning  boil  gently 
one  hour.  Put  in  jars  and  seal. 

Ann  Goldman 


FAVORITE  BREAD  AND  BUTTER  PICKLES 


1  gallon  cucumbers  (sliced 
real  thin  -  about  8  ) 

2  to  3  good  sized  white 
onions,  sliced 

2  green  peppers,  sliced 
1/2  cup  salt 


Syrup 

5  cups  sugar 

1/2  teaspoon  turmeric 

1/2  teaspoon  ground  cloves 

2  tablespoons  mustard  seed 

1  teaspoon  celery  seed 

3  cups  vinegar 

2  cups  water 


Wash  cucumbers.  Do  not  pare.  Slice 
crosswise.  Slice  onions.  Mix  salt  with  the 
three  vegetables.  Bury  one  quart  of 
cracked  ice  in  the  vegetable  mixture. 
Cover  and  let  stand  for  3  hours.  Drain 
thoroughly.  Make  pickling  syrup  as 
follows: 


Heat  syrup  to  almost  boiling.  Add  pickles 
and  bring  to  a  boil  again.  Pack  in  hot 
clean  jars  and  seal.  Makes  about  10  pints. 


Lois  Bailey 


SPICED  CANTALOUPE 


Peel  rind  and  cut  cantaloupe  into  one  inch 
pieces.  Soak  over  night  in  weak  vinegar. 
To  each  seven  pounds  of  fruit,  add  three 
pounds  of  sugar  and  eight  sticks  of 
cinnamon,  one  tablespoonful  of  whole 
cloves.  Cook  about  an  hour  and  one  half 
or  until  fruit  becomes  transparent.  Place 
in  sterile  jars  and  seal.  Serve  with  fowl 
or  meats. 

Sandy  Parrott 
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PICKLES  &  PRESERVES 


2  big  cans  peach  halves 
3/4  cup  brown  sugar 
1/2  cup  vinegar 
2  3-inch  sticks  cinnamon 
1  tablespoon  whole  cloves 
1  tablespoon  whole  allspice 


PICKLED  PEACHES 

Drain  peaches.  Place  syrup  in  pot.  Add  to 
syrup,  sugar,  vinegar  and  spices.  Let 
come  to  boil.  Boil  for  five  nninutes,  add 
peaches  one  by  one.  Let  stand  until  cool. 
Put  in  jars  and  refrigerate. 

Skip  Field 


PEACH  CHUTNEY 


4  pounds  peaches 
2  tablespoons  white 

mustard  seeds 
1  tablespoon  ground  dried 

chili  pepper 

1  pound  preserved  ginger 
in  syrup 

2  pounds  sugar 
2  quarts  vinegar 
1  clove  garlic 
11/2  cups  raisins 


Peel  and  cut  fruit  and  add  one  quart 
vinegar.  Boil  for  short  time.  Combine 
sugar  and  second  quart  of  vinegar  and 
boil  until  it  is  a  thin  syrup.  Boil  this 
combination  until  thick.  Combine  with 
rest  of  ingredients  and  fruit  except  ginger 
and  cook  thirty  minutes.  Add  ginger  and 
its  syrup  and  cook  for  a  few  minutes. 
Bottle.  Flavor  is  improved  if  jars  are 
placed  in  the  sun  for  several  days. 


Mary  Elise  Peatross 


BARBARA'S  EASY  RHUBARB  JAM 

5  cups  rhubarb,  cut  up  Combine  rhubarb  and  sugar,  heat  slowly 

4  cups  sugar  or  more  until  sugar  melts.  Boil  for  ten  minutes. 

1  package  of  Jello  (straw-         Stir  in  Jello  while  hot.  Seal  in  jars  or 
berry,  cherry,  or  raspberry)  freeze. 

Betty  Shanks 


MAPLE  PANCAKE  SYRUP 


1  cup  light  brown  sugar 
1/3  cup  water 
1/2  to  3/4  teaspoon  maple 
flavoring 

or 

1  teaspoon  vanilla 


Boil  sugar  and  water  one  minute  or  more 
until  sugar  has  dissolved.  Add  flavoring 
and  stir  in.  Keeps  well  in  covered 
container  in  refrigerator. 

Betsy  Evans 
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VEGETABLES  AND  SIDE  DISHES 


VEGETABLES 


3  eggs,  hard  boiled 
2  cans  asparagus 
1  can  water  chestnuts 
1/2  cup  milk 
6  tablespoons  flour 
1/4  cup  butter 
1/2  teaspoon  salt 
1/4  teaspoon  pepper 

1  cup  grated  extra  sharp 
Cheddar  cheese 

2  tablespoons  diced 
pimento 

2/3  cup  fresh  bread  crumbs 
2  tablespoons  butter,  melted 


ASPARAGUS  CASSEROLE 

Butter  9"  x  13"  pyrex  casserole.  Drain 
asparagus  and  save  1  1/2  cups  liquid. 
Melt  butter;  stir  in  flour  and  nnilk  to  nnake 
white  sauce.  Use  reserved  vegetable 
liquid  with  milk  in  sauce.  Add  seasonings 
and  cheese.  Cook  over  low  heat  until 
thick.  Add  pinnento.  Place  asparagus  in 
casserole.  Top  with  thinly  sliced  eggs 
and  sliced  water  chestnuts  (may  not  want 
to  use  whole  can).  Pour  sauce  over  and 
top  with  crumbs  tossed  in  butter.  Bake  at 
375°  for  1/2  hour.  Serves  8  -  10. 

This  is  NOT  a  weight  watcher  recipe! 

Nancy  Clark 


NUTTY  BUTTER  BEANS 


2  cups  butter  beans  (cooked) 

1/2  cup  water 

1  beef  bouillon  cube 

1  medium  onion,  chopped 
1/2  cup  pecans,  chopped 
1 12  cup  grated  American 

cheese  (mild) 
1/3  cup  soft  bread  crumbs 

2  tablespoons  butter 
Dash  of  Worcestershire 

sauce 


Put  bouillon  cube  in  pan  of  water  and  stir 
until  dissolved.  Put  beans  in  casserole; 
add  bouillon,  pecans,  onion,  grated 
cheese  and  Worcestershire.  Toss  lightly 
to  blend.  Sprinkle  top  with  bread  crumbs 
and  dot  with  butter.  Bake  in  preheated 
oven  (350**)  for  30  minutes.  Serves  4. 


Reed  and  Martha  Wood 


FRENCH  BEAN  CASSEROLE 


2  packages  frozen  French- 
cut  beans 
1/4  cup  margarine 
1  can  water  chestnuts 

1  can  bean  sprouts 

2  cans  mushroom  soup 
1  small  onion,  chopped 
Slivered  almonds 


Cook  beans  and  drain.  Add  margarine. 
Put  following  in  casserole  in  layers: 
beans,  bean  sprouts,  water  chestnuts, 
chopped  onion  and  repeat.  Pour  cream  of 
mushroom  soup  over  all  and  top  with 
grated  cheese.  Cook  in  400°  oven  for  15 
minutes.  Remove  and  sprinkle  almonds 
over  top.  Cook  10  more  minutes. 

Lucia  Drury 


VEGETABLES 


GREEN  BEAN  CASSEROLE 

1  package  frozen  French-cut 

beans, cooked 
1  can  cream  of  mushroom 

soup 

1  jar  (5  -  ounce)  cheese 

spread  with  bacon  Mix  first  four  ingredients  in  casserole. 

1  4-ounce  can  mushrooms  Crumble  bacon  and  put  on  top.  Brown  in 
4  slices  crisp  bacon  350''  oven. 

Mary  Whitehurst 

GREEN  BEAN  CASSEROLE 


2  packages  frozen  cut  green 

beans 
1  can  mushroom  soup 
1  can  French  fried  onions 
1  can  potato  sticks 
Grated  cheese 
Slivered  almonds 


Layer  first  four  ingredients  in  casserole. 
Top  with  grated  cheese  and  ainnonds. 
Bake  until  bubbly. 

Rebekah  Menden 


COMPANY  BEETS 

2  tablespoons  brown  sugar 
1  tablespoon  cornstarch 
1/4  teaspoon  salt 
1  9-ounce  can  (1  cup) 

pineapple  tidbits 
1  tablespoon  butter 
1  tablespoon  lemon  juice 
1  1-pound  can  (2  cups) 

sliced  beets,  drained 

ORANGE  BEETS 


Combine  brown  sugar,  cornstarch  and 
salt  in  sauce  pan.  Stir  in  pineapple  (with 
syrup).  Cook,  stirring  constantly,  until 
mixture  thickens  and  bubbles.  Add 
butter,  lemon  juice  and  beets.  Heat 
through,  about  5  minutes.  Makes  4 
servings. 

Margaret  Stevens 


3  tablespoons  sugar 
1  1/2  teaspoons  cornstarch 
1  teaspoon  salt 
1/2  cup  orange  juice 
1  tablespoon  butter 
1  1 -pound  can  sliced 
beets,  drained 


In  saucepan,  combine  sugar,  cornstarch 
and  salt.  Slowly  stir  in  orange  juice.  Cook 
and  stir  until  thick.  Add  butter  and  beets. 
Heat  through.  Serves  4. 

Anne  Me  lien 
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BROCCOLI  CASSEROLE 


2  packages  frozen  chopped 

broccoli 
1  roll  of  Kraft  Nippy 

Sharp  cheese 
1  cup  Ritz  cracker  crumbs 
1  stick  margarine 


Cook  and  drain  broccoli:  add  cut  up  cheese 
and  3/4  stick  of  nnargarine.  Stir  until  melted. 
Alternate  layers  of  broccoli  mixture  with  3/4 
cup  of  cracker  crumbs  in  a  1  or  1  1/2  quart 
casserole.  Mix  remaining  crumbs  and 
remaining  melted  butter;  put  on  top  of 
broccoli.  Bake  in  350°  oven  for  20  to  30 
minutes.  Serves  6.  (Can  be  made  in 
individual  casseroles  and  frozen.) 

Sally  might 

BROCCOLI  PUFF 


1  10  -  ounce  package  frozen 

broccoli 
1  can  mushroom  soup 
1 12  cup  shredded  cheese  (2 

ounces) 
1/4  cup  milk 
1/4  cup  mayonnaise 
1  egg,  beaten 
1  /4  cup  bread  crumbs  or 

Pepperidge  Farm  Dressing 

mix 

1  tablespoon  melted  butter 


Cook  broccoli,  omitting  salt,  and  drain. 
Place  in  a  baking  dish.  Stir  together  soup 
and  cheese  and  gradually  add  milk, 
mayonnaise,  and  egg.  Stir  until  well 
blended.  Pour  over  broccoli.  Sprinkle 
crumbs  on  top  and  drizzle  with  butter. 
Bake  at  350"  for  45  minutes.  Serves  6. 


Candy  Lane 


BROCCOLI  AND  RICE  CASSEROLE 


1/3  stick  butter 
1  onion,  chopped 
1/2  cup  chopped  celery 
1  package  chopped  broccoli 
1  small  jar  Cheez  Whiz 
1  can  cream  of  mushroom 
soup 

1  small  can  water  chestnuts 
1/2  can  water  (soup  can) 
1  cup  rice,  cooked 
Salt  and  pepper 


Saute  onion  and  celery  in  butter;  cook  for 
5  minutes.  Mix  remaining  ingredients 
and  add  to  first  mixture.  Sprinkle  with 
bread  crumbs.  Bake  in  350*'  oven  for  20  - 
30  minutes. 

Ruth  Smith 


VEGETABLES 


BRUSSELS  SPROUTS  WITH  CHESTNUTS 


1  pound  Brussels  sprouts 

1  /2  cup  canned  chestnuts, 
chopped 

Salt  to  taste 

2  tablespoons  butter 


Cook  Brussels  sprouts  until  tender  but 
still  firnn;  drain.  Sprinkle  chestnuts  and 
liquid  fronn  can  over  sprouts  and  season 
well.  Dot  with  butter.  Serve  hot. 


MARINATED  CARROTS 


2  pounds  carrots,  cooked 
and  sliced 

1  can  tomato  soup 

1  medium  onion,  chopped 
or  in  rings 

1  green  pepper,  chopped 

1  cup  sugar 

3/4  cup  salad  oil 

3/4  cup  vinegar 

1  tablespoon  Worcester- 
shire sauce 

1  teaspoon  mustard 

Salt  and  pepper  to  taste 


Reed  and  Martha  Wood 


Mix  last  nine  ingredients  and  bring  to  a 
boil.  Remove  from  heat  and  add  carrots. 
Refrigerate  at  least  24  hours.  Serve  hot  or 
cold.  Keeps  well. 

Sara  Tollison 


CARROT  RING 


2  bunches  carrots 

1  small  onion,  grated 

2  eggs,  separated 

2  tablespoons  butter 
Milk 


Scrape  and  slice  carrots;  cook  in  small 
amount  of  water  until  soft.  Drain.  Mash 
carrots  and  mix  with  onion;  add  butter 
and  milk  to  make  creamy  (like  creamed 
potatoes).  Add  beaten  yolks  and  fold  in 
beaten  egg  whites.  Butter  ring  and  bake 
at  350°  for  30  minutes.  Unmold  and  serve 
warm  with  green  peas  and  mushrooms  in 
center  of  ring.  Serves  6  -  8. 

Jane  Eskridge 


CORN  'N  CHEESE  SURPRISE 


4  slices  bacon 
1  /4  cup  green  pepper  strips 
1  can  Cheddar  cheese  soup 
3  cups  cooked  corn 
1/2  cup  canned  tomatoes, 
drained  and  chopped 


In  saucepan,  cook  bacon  until  crisp; 
remove  from  pan  and  crumble.  Pour  off 
all  but  2  tablespoons  of  drippings.  Cook 
green  pepper  in  drippings  until  tender. 
Add  soup,  corn  and  tomatoes.  Heat, 
stirring  now  and  then.  Garnish  with 
bacon.  Makes  about  4  cups. 

Ellen  Lyon 
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CORN  PUDDING 


1  1 -pound  can  cream  style 
corn 

2  eggs,  beaten 

1  tablespoon  minced  onion 
1/2  teaspoon  salt 
1/8  teaspoon  pepper 
Paprika 


Mix  first  five  ingredients  and  place  in  a  3 
cup  greased  casserole.  Dot  with  butter 
and  sprinkle  with  paprika.  Bake  in  325*' 
oven  for  about  50  nninutes. 

Fran  McBane 


EASY  CORN  PUDDING 


2  eggs,  well  beaten 

2  tablespoons  sugar 

1  /8  -  1/4  teaspoon  pepper 

1  teaspoon  salt 

1  tablespoon  flour 

1  cup  milk 

2  cups  corn,  drained  (pre- 
ferably white  or  shoepeg. 
1  16-ounce  can  is  right) 

2  tablespoons  butter  or 
margarine 


Beat  eggs.  Add  sugar  and  seasonings. 
Beat  in  flour,  then  milk,  then  corn.  Melt 
margarine  in  2  quart  casserole  dish.  Pour 
corn  mixture  over  melted  margarine. 
Bake  at  375°  for  40  -  50  minutes  or  until 
firm  in  center.  Serves  4 -6.  An  easy  recipe 
to  halve  to  serve  two. 

Betsy  Evans 


CREOLE  CORN 


1  large  or  2  small  onions, 

chopped 
1/2  cup  chopped  celery 
1  green  pepper,  chopped 

1  can  tomatoes 
Salt 

Pepper 

Worcestershire  sauce 

2  pieces  white  bread 

1  can  white  cream  style 

corn 
Grated  cheese 


"Wither"  first  3  ingredients  in  butter; 
add  tomatoes  and  seasonings.  Simmer  for 
about  45  minutes  (until  little  liquid  left). 
Moisten  bread.  Mix  in  and  add  corn. 
Season  again.  Put  grated  cheese  on  top. 
Bake  until  bubbly.  Serves  6. 

Linda  Moon 
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VEGETABLES 


CORN  SOUFFLE 


2  cans  corn,  small  kernel 
5  eggs,  beaten 

1  stick  butter 
3/4  cup  sugar 

2  cups  milk 

5  tablespoons  flour 


Melt  butter.  Beat  eggs.  Mix  milk,  eggs, 
corn,  flour,  sugar  and  pour  nnelted  butter 
into  mixture.  Bake  at  350°  for  50  -  60 
minutes  or  until  firm  and  browned  on  top. 
Serves  12. 
Good  for  Picnics. 

Laura  Deane  Gresham 


BAKED  EGGPLANT 


1  large  eggplant,  cut  in 
1  -  inch  cubes  and  peeled 

4  large  onions 

3  to  4  tablespoons  olive  oil 

4  large  tomatoes 

2  medium  green  peppers 
Celery,  if  desired 
Grated  cheese 

Bread  crumbs  sauteed  in 
butter 


Boil  eggplant  for  15  minutes  and  drain. 
Fry  onions  in  olive  oil  slowly  and  add 
tomatoes,  peppers,  celery  and  grated 
cheese.  Mix  with  eggplant.  Cover  with 
bread  crumbs  in  casserole  and  bake  for  1 
hour  in  slow  oven. 

Anne  Willis 


EGGPLANT  PATRICE 


1  small  eggplant 

4  medium  tomatoes,  sliced 

2  medium  onions,  chopped 
2  medium  green  peppers, 

chopped 
Salt,  pepper,  garlic  salt, 
sugar,  monosodium  gluta- 
mate 

3/4  pound  sharp  Cheddar 
cheese,  sliced  1/8  inch 
thick 


Slice  unpeeled  eggplant  about  1/4  inch 
thick.  Parboil  until  partially  tender.  Place 
layer  of  eggplant  slices  in  large  casserole. 
Add  layer  of  sliced  tomatoes.  Fill  spaces 
with  mixture  of  chopped  peppers  and 
onions.  Sprinkle  lightly  with  each  of 
seasonings.  Add  layer  of  cheese.  Repeat 
until  casserole  is  full,  ending  with  cheese. 
Cover  and  bake  in  400°  oven  until 
steaming.  Remove  cover  and  reduce  heat 
to  350°.  Bake  until  eggplant  is  tender  and 
sauce  is  thick  and  cheese  is  golden  - 
about  1  hour  altogether.  Serves  6 
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VEGETABLES 


EGGPLANT  CAPRI 


3  tablespoons  oil 

1  eggplant,  diced 

1  small  onion,  diced 

1  small  green  pepper,  diced 

1  clove  garlic,  minced 

1  number  2  can  tomatoes 

1  bay  leaf 

Salt  and  pepper  to  taste 


Heat  oil  over  low  heat.  Add  eggplant, 

onion,  pepper  and  garlic.  Cook  until 

eggplant  is  brown.  Add  tomatoes,  bay  leaf 

salt  and  pepper.  Cover  pan.  Cook  until 

eggplant  is  tender;  remove  bay  leaf. 

Serve  in  chafing  dish  or  casserole. 

Serves  4.  ,  ^ 

Dorothy  Toad 


LARGE  WHITE  ONION  RINGS 


4  large  white  onions, 

thinly  sliced 
1/2  cup  water 
1  cup  vinegar 
1  tablespoon  sugar 
1/4  cup  mayonnaise 
1  1/2  tablespoons  celery 

seed 

Dash  of  salt  and  pepper 


Put  onions  in  shallow  pan  and  add  water, 
vinegar  and  sugar.  Cover  and  place  in 
refrigerator  for  5  hours.  Drain  and 
separate  rings.  Blend  together  mayon- 
naise, celery  seed,  salt  and  pepper.  Add 
to  rings.  Serve  cold.  Very  mild. 

Gayle  Lackey 


M.f>Simk  OKRA  AND  TOMATOES 

1  small  onion,  chopped 
1/4-1/3  bell  pepper, 

chopped 

2  packages  frozen  okra,  or  Brown  onion  and  pepper  in  bacon 
desired  amount  of  fresh          drippings.  Add  okra  and  tomatoes.  Cook 

1  can  tomatoes  until  okra  is  done. 

Doris  Anne  O'Cain 


BAKED  FRENCH  FRIES 


Potatoes  (equal  amount) 
Onions  (equal  amount) 
Butter,  two  pats  per  serving 
Salt,  to  taste 
Pepper,  to  taste 
Individual  squares  of 
aluminum  foil 


Peel  potatoes  and  slice  round.  Slice 
onions  thin.  Into  each  foil  piece  place 
handful  of  potatoes.  Season  with  salt  and 
pepper.  Place  handful  of  onions  on  top  of 
potatoes.  Add  butter  to  each  serving. 
Seal  foil.  Bake  at  350°  for  45- minutes  to 
1  hour. 

Barbara  Spillman 
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PARTY  SWEET  POTATOES 


4  medium  sweet  potatoes 
1  teaspoon  salt 

3  tablespoons  butter  or 
margarine 

1/4  cup  honey 
1/2  teaspoon  grated  lemon 
peel 

1  tablespoon  lemon  juice 
1/4  teaspoon  salt 

4  maraschino  cherries, 
halved 


Peel  sweet  potatoes  and  cut  in  1/2  inch 
slices.  Sprinkle  with  salt.  Brown  slices  on 
both  sides  in  butter.  Cover  and  cook  8  to 
10  minutes  or  until  potatoes  are  tender. 
Combine  honey,  lemon  peel  and  juice, 
and  salt.  Pour  over  potatoes.  Simmer, 
covered,  for  5  minutes.  Add  cherries. 
Makes  4  -  5  servings. 

Pat  Copley 


AMBROSIA  SWEET  -  POTATO  BAKE 


1/2  lemon 
1/2  orange 

6-7  cups  sweet  potatoes, 
sliced 

1    9-ounce   can  crushed 

pineapple  (1  cup) 
1/2  cup  brown  sugar 
1/2  cup  melted  butter 
1/2  teaspoon  salt 
1/2  cup  shredded  coconut 
Cherries  to  trim 


Thinly  slice  orange  and  lemon.  Alternate 
with  sweet  potatoes  in  11  1  /2"  x  7  1  /  2"  x 
1  1/2"  baking  dish.  Combine  pineapple, 
brown  sugar,  melted  butter  and  pour  over 
all.  Sprinkle  with  shredded  coconut  and 
trim  with  cherries.  Bake  in  moderate 
oven  (350*)  about  30  minutes.  Serves 
8  -  10. 

Mary  Richardson 


SWEET  POTATO  CASSEROLE 


3  cups  sweet  potatoes, 
mashed 

1  cup  sugar 

1/2  teaspoon  salt 

2  eggs 

1/2  stick  margarine 

1/2  cup  milk 

1/2  teaspoon  butter 

flavoring 
1/2  teaspoon  vanilla 
1  cup  brown  sugar 
1/3  cup  flour 
1  cup  chopped  nuts 
1/3  stick  margarine 


Mash  potatoes  and  mix  well  with  next 
seven  ingredients.  Place  in  greased 
casserole  and  top  with  mixture  of  last  four 
ingredients.  Bake  at  350°  for  25  to 
30  minutes. 

Muriel  Williams 
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PARTY  POTATOES 


8  -  10  medium  potatoes 
1  8-ounce  package  Phila- 
delphia cream  cheese 
1  carton  sour  cream 
4  tablespoons  butter 
1/3  cup  chives,  chopped 
Paprika,  salt  and  pepper  to 
taste 


Boil  potatoes  until  tender.  Beat  sour  cream 
and  cheese  together;  add  hot  potatoes  and 
beat  well  until  smooth.  Add  butter,  chives, 
salt  and  pepper.  Pour  into  well  greased 
,2-quart  casserole,  dot  with  butter  and 
sprinkle  with  paprika.  Bake  at  350°  for  25 
minutes.  Serves  8-10.  Can  be  prepared 
ahead  of  time. 


Jane  Eskridge 


2  cans  small  white  potatoes 

1  can  golden  mushroom 
soup 

Soup  can  of  milk 

2  pinches  oregano 
1  pinch  dill  seed 

1/8  teaspoon  garlic  powder 
Salt  and  pepper 

Sprinkle  of  paprika  Bake 


POTATO  CASSEROLE 


at  350**  until  well  heated. 

Becky  Diez 


HOT  DUTCH  POTATO  SALAD 


4  slices  bacon,  diced 
1/2  cup  onion,  chopped 
1/2  cup  green  pepper, 

chopped 
1/4  cup  vinegar 
1  teaspoon  salt 
3  hard  boiled  eggs,  diced 
1/8  teaspoon  pepper 
1  teaspoon  sugar 
1  egg 

1  quart  potatoes,  hot, 

cubed,  cooked 
1/4  cup  carrot,  grated  raw 


Dice  bacon  and  pan  fry.  Add  chopped 
onion  and  green  pepper.  Cook  3  minutes. 
Add  vinegar,  salt,  pepper,  sugar  and 
beaten  egg.  Cook  slightly.  Add  cubed 
potatoes,  grated  carrot  and  diced  hard 
cooked  eggs.  Blend  slightly  and  serve 
it  hot. 

Betty  Thurman 
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BAKED  POTATO  SALAD  (SERVED  HOT) 


8  cooked  potatoes,  peeled 

and  diced 
1  pound  Velveeta  cheese, 

grated 
1  cup  salad  dressing 
1/2  cup  onion, chopped 
Salt  and  pepper  to  taste 
1/2  pound  bacon,  slightly 

fried  and  chopped 
1  /4  cup  sliced  stuffed  olives 


Toss  first  five  ingredients  together;  turn 
into  buttered  oblong  baking  dish.  Top  wih 
bacon  and  olives.  Bake  at  325°  for  1  hour. 

Diane  Munsen 


ANCHOVY  -  POTATO  SALAD  (GREEK) 

4  potatoes,  boiled 

2  green  onions,  chopped 
1  small  can  anchovies, 

chopped 
1  /3  cup  olive  or  vegetable 
oil 

Calamata  black  olives 

3  tablespoons  wine  vinegar 
Salt  and  pepper 
Oregano 

Reed  &  Martha  Wood 


Cut  up  potatoes  and  anchovies  in  small 
pieces;  chop  green  onions  fine.  Mix  with 
olive  oil,  vinegar,  seasonings  and 
sprinkle  with  oregano.  Serve  warm, 
garnished  with  lettuce,  sliced  tomatoes 
and  black  olives.  Makes  4  servings. 


SAUERKRAUT  CASSEROLE 


1  large  can  sauerkraut 
3  tablespoons  bacon 

drippings 
1  large  onion,  coarsely 

chopped 
3  medium  onions  in 

medium  slices 
3  medium  cooking  apples, 

cored  and  sliced 


Brown  chopped  onions  in  bacon  drippings 
and  stir  in  with  sauerkraut.  Divide 
bacon-kraut  mixture  in  three  parts.  In 
large  casserole,  put  layer  of  kraut  mix- 
ture, then  layer  of  apples  and  sliced 
onions;  repeat,  making  last  layer  of  kraut 
mixture.  Cook  in  slow  oven  (250°  to  300°) 
about  3  hours.  Pork  chops  or  spare  ribs 
may  be  placed  on  top  during  whole  pro- 
cess if  desired,  or  may  be  cooked  in 
separate  pan  and  placed  on  top  for  last 
half  hour  of  baking  time.  This  avoids  ex- 
cess grease. 

Martha  Hart 
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3  packages  chopped  spinach 
1/2  package  dried  onion 

soup 
1  cup  sour  cream 


SPINACH  CASSEROLE 

Cook  spinach  according  to  directions. 
Drain.  Add  onion  soup  and  sour  cream. 
Place  in  greased  casserole.  Bake  at  350° 
for  1/2  hour.  Good  with  mushrooms 
added,  if  desired.  Serves  4  -  6. 

Anita  Schenck 


GERMAN  SPINACH 


2  packages  frozen  chopped 

spinach 
1  to  1  1/2  cups  uncooked 

bacon,  diced 
1  cup  onions,  diced 
4  tablespoons  flour 


Saute  onion  and  bacon  until  cooked.  Cook 
spinach  as  directed  on  package.  Drain 
both.  Pour  cooked  spinach  into  frying  pan 
with  bacon  and  onions.  Stir.  Add  flour 
and  salt  to  taste.  Serves  6. 

Betsy  Ellison 

SPINACH  CASSEROLE 


1  box  frozen  chopped 

spinach 
1/2  teaspoon  salt 
Garlic  salt 
1  egg,  beaten 
11/2  cups  grated  cheese 
1  can  cream  of  mushroom 

soup 

Bread  crumbs  or  Pepperidge 
Farm  stuffing  mix 


2  boxes  frozen  chopped 

spinach  or  broccoli, 

partially  cooked 
1  cup  grated  Cheddar  cheese 
1  cup  mayonnaise 
1  cup  undiluted  mushroom 

soup 
1  teaspoon  salt 
Pepper  to  taste 
4  eggs 


Cook  spinach  in  1/4  cup  of  water  with  1/2 
teaspoon  of  salt  and  pinch  of  garlic  salt. 
Drain.  Add  egg,  grated  cheese  and  soup. 
Put  in  buttered  casserole  with  bread  crumbs 
or  stuffing  mix  on  top.  Dot  with  butter.  Bake 
at  350°  for  30  minutes.  Serves  6.  Can  be 
made  ahead. 

Boots  Glasgow 

SPINACH  OR  BROCCOLI 
CASSEROLE 


Mix  cheese,  mayonnaise,  soup,  eggs  and 
seasonings.  Add  broccoli  or  spinach.  Put 
in  greased  casserole.  Bake  at  350"  for  45 
minutes  to  1  hour. 

Jane  Eskridge 

85 


VEGETABLES 

VEGETABLE  CASSEROLE 


1  can  Le  Sueur  peas 
1  can  asparagus 

1  can  cream  of  mushroom 
soup,  undiluted 

2  hard  boiled  eggs,  chopped 
1  small  jar  pimento, 

chopped 


In  baking  dish,  put  one  layer  of  each 
vegetable  and  one  layer  of  soup  until  all  is 
used.  Add  chopped  eggs  and  chopped 
pimento.  Cover  and  bake  in  325°  oven  for  45 
minutes. 

Bonnie  Miles 


VEGETABLE  CASSEROLE 


2  medium  potatoes,  cubed 
Bouillon 

2  hard  boiled  eggs,  sliced 

1  can  English  peas 

1/2  pound  sharp  Cheddar 

cheese,  cubed 
Small  jar  pimento,  chopped 
1  can  cream  of  celery  soup 


Boil  potatoes  in  bouillon  (or  salted  water). 
Butter  casserole.  Put  in  one  potato,  cubed, 
1  egg,  one-half  of  peas,  one-half  of  pimento, 
one-half  of  cheese.  Sprinkle  with  salt. 
Repeat.  Cover  with  soup.  On  top  put  cracker 
crumbs  and  butter.  Bake  in  350°  oven  for  1 
hour  after  starting  in  cold  oven. 

Becky  Shanks 


VEGETABLE  CASSEROLE 


Tomatoes,  sliced 
Onions,  sliced  thinly 
Zucchini  or  summer  squash 

sliced 
Cheese  slices 


Layer  in  baking  dish:  tomatoes,  onions, 
zucchini,  cheese  slices.  If  casserole  is 
deep  enough,  may  repeat.  Bake  in  350" 
oven  for  30  minutes  covered. 


Joan  Carver 


MIXED  VEGETABLES  ITALIAN 


1/2  cup  olive  oil 
3  cloves  garlic 

3  large  onions 

4  green  peppers 
1  large  eggplant 

5  zucchini 

5  yellow  squash 
5  tomatoes 
Salt  and  pepper 
Parmesan  cheese 
1  tablespoon  sugar 


Use  pan  that  can  be  used  on  top  of  stove  and 
in  oven.  Put  olive  oil  in  bottom  of  pan.  Add 
layers  of  peeled  and  sliced  vegetables. 
Season  layers  with  salt,  pepper,  sugar  and 
minced  garlic.  Cook  on  top  of  stove  for  45 
minutes,  starting  on  medium  heat  and 
reducing  to  low  as  cooking  proceeds.  Cover 
with  cheese.  Put  in  350°  oven  to  melt 
cheese. 
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Kay  Allen 


VEGETABLES 


MARINATED  VEGETABLES 


1  small  can  baby  peas 
1  can  French  whole  green 

beans 
1  cup  chopped  celery 
1/2  cup  chopped  green 

onion 

1  /4  to  1  /2  cup  chopped 
pimento 

3/4  cup  sugar 
1/2  cup  salad  oil 
1/2  cup  vinegar 
1  teaspoon  salt 
1/4  teaspoon  pepper 


Marinate  24  hours  in  the  second  group  of 
ingredients. 


Drain  to  serve. 


Gayle  Lackey 


SQUASH  YUMMY 


1  1/2  pounds  squash, 

sliced 
1  carrot,  sliced  thin 

1  onion,  diced 

1 12  stick  margarine,  melted 

2  cups  Pepperidge  Farm 
dressing  mix 

1/2  cup  sour  cream 

1  small  jar  pimento,  sliced 

1  can  cream  of  chicken  soup 


Cook  squash,  carrot  and  onion  in  salted 
water  until  partially  cooked.  Add  dressing 
mix  to  melted  margarine.  Put  1  cup  of 
dressing  mixture  in  bottom  of  casserole. 
Place  squash  mixture  on  top.  Pour  sour 
cream  mixture  over  squash  and  cover  with 
rest  of  crumbs.  Refrigerate  until  ready  to 
bake.  (Can  be  made  ahead  and/or  frozen.) 
Bake  in  350°  oven  for  35  -  45  minutes. 
Serves  8-10. 


Jessie  Se liars 


SQUASH  SOUFFLE 


1  pound  yellow  squash, 
cut  up 

1  large  onion,  chopped 

8  -  10  crackers,  crumbled 
1/4  cup  butter  or  margarine 

2  eggs,  separated 

1  cup  grated  Cheddar  cheese 
1/2  cup  sweet  milk 
Salt,  pepper  to  taste 


Cook  squash  and  onion  together  until 
tender.  Mash  fine.  Add  salt,  pepper,  cheese, 
butter,  egg  yolks,  milk  and  cracker  crumbs. 
Beat  egg  whites  and  fold  into  squash.  Cook 
in  greased  casserole  until  firm  and  brown. 
Serve  hot.  Serves  4  -  6. 

Happy  Holier 
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VEGETABLES 


SQUASH  CASSEROLE 


1    1/2  pounds  squash, 

steamed  and  sliced 
1  large  onion,  chopped 
1  large  carrot,  coarsely 

grated 

1  can  cream  of  chicken  soup 
1  cup  sour  cream 
1  package  slivered  almonds 
Buttered  bread  crumbs 


Mix  first  six  ingredients  together;  season 
highly  with  salt,  pepper,  red  pepper, 
Parmesan  cheese.  Top  with  buttered 
bread  crumbs.  Have  at  room  temperature 
before  cooking.  Heat  at  300"  until 
hot  throughout. 

Millie  Lucas 


SQUASH  SOUFFLE 

2  cups  squash,  cooked 

mashed  and  measured 
1  cup  dry  bread  crumbs 
or 

4  slices  bread 

1  tablespoon  onion,  grated 

2  eggs,  beaten 
1  cup  milk 

3  tablespoons  butter 
1/2  pound  sharp  cheese, 

grated  (optional) 
1  pimento,  diced  (optional) 
SaJt  and  pepper  to  taste 


Melt  butter  in  hot  milk  and  pour  over 
bread  crumbs.  Mix  well  and  add  to 
squash.  Add  seasonings.  Beat  eggs  and 
add  to  mixture.  Pour  into  greased  baking 
dish  and  cover  with  buttered  bread 
crumbs.  Bake  in  350''  oven  for  20  - 
30  minutes. 

Sally  Glenn 


BAKED  TOMATOES 

Tomatoes 
Mayonnaise 

Pepperidge  Farm  bread 

crumbs 
Tabasco 
Onion,  chopped 
Worcestershire  sauce 
Grated  cheese 


Scoop  out  centers  of  tomatoes  and  chop. 
Mix  with  next  five  ingredients.  Stuff 
tomatoes  with  this  mixture  and  top  with 
cheese.  Bake  at  350"  for  30  -  40  minutes. 

gg  Dottie  Clyatt 


VEGETABLES 


TOMATO  CASSEROLE 


1  large  can  Hunt's  peeled 
pear-shaped  tomatoes 

1/2  cup  sugar 

2  tablespoons  butter 
1/2  cup  onion,  chopped 
1/2  cup  bell  pepper, 

chopped 
1/2  cup  celery,  chopped 
2  tablespoons  cornstarch 
2  tablespoons  vinegar 
1/2  cup  grated  Cheddar 

cheese 
Salt  and  pepper  to  taste 


Saute  onion,  pepper  and  celery  in  butter. 
Add  tomatoes,  sugar  and  seasonings. 
Bring  to  a  boil.  Mix  cornstarch  with 
vinegar  and  stir  into  hot  mixture.  Pour 
into  casserole  and  sprinkle  with  buttered 
bread  crumbs  and  grated  cheese.  Bake  at 
400°  for  30  or  40  minutes. 

Mary  Tom  Hoffler 


ZUCCHINI  WITH  TOMATOES  AND 

PEPPER 


2  pounds  zucchini,  peeled 

and  cubed 
4  tomatoes,  peeled  and 

quartered 
1  medium  onion,  finely 

sliced 
1  small  clove  garlic 
1  green  pepper,  finely 

chopped 
4  tablespoons  olive  oil 
Salt  and  pepper 
Parsley 

Parmesan  cheese 


Peel  and  cube  zucchini.  Saute  onion  in  olive 
oil  until  golden  brown.  Add  peeled  and 
quartered  tomatoes,  green  pepper  and 
garlic.  Season  to  taste  with  salt  and  pepper. 
Cook  for  15  minutes  over  low  heat.  Remove 
garlic  and  add  cubed  zucchini.  Cover  and 
simmer  until  Zucchini  is  tender.  Sprinkle 
with  parsley  and  cheese.  Serves  6. 

Betty  Geraci 


ZUCCHINI  CASSEROLE 


Zucchini  squash,  unpeeled 

and  sliced 
Fresh  tomatoes 
Large  white  onions 
Sharp  cheese 
Grated  Parmesan  cheese 
Oregano 


Steam  squash  and  onions  in  small  amount 
of  water  for  about  10  minutes.  Butter 
casserole.  Put  a  layer  of  squash,  layer  of 
tomatoes,  layer  of  onions;  sprinkle  with 
salt,  pepper  and  sugar.  Repeat  layers. 
Top  with  good  layer  of  grated  cheese, 
Parmesan  cheese  and  sprinkle  oregano 
over  all.  Bake  in  350°  oven  for  1  hour. 
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Betty  Shanks 


SIDE  DISHES 

BAKED  RICE 


2  cups  long  grain  rice 
1  can  beef  consomme^ 
1  can  Cheddar  cheese  soup 
1  can  of  water  mixed  with 
soup 

1  medium  onion,  chopped 
fine 


Grease  large  casserole.  Place  rice  in 
casserole.  Mix  in  onion.  Add  consumme. 
Then  add  Cheddar  soup,  diluted  with  one 
can  of  water.  Stir.  Cover  with  foil.  Bake  at 
350°  for  1  hour,  or  until  dry  looking.  Serves  8 
-  10. 

Mary  Tom  Hoffler 


CONSOMME  RICE 

1  Stick  margarine 
1  can  beef  consomme 
1/2  package  dried  onion 

soup 
1  cup  rice 
1/2  cup  almonds 


FRIED  RICE 


Place  all  ingredients  in  casserole  dish. 
Place  in  preheated  oven  and  bake  for  45 
to  60  nninutes  at  350°. 

Nancy  Foxworth 


1/4  pound  butter 

1  4-ounce  can  mushrooms 

2  eggs 

1  1 12  packages  dried  onion 
soup 

2  cups  boiling  water 
2  cups  minute  rice 

1/2  can  water  chestnuts 


Brown  butter,  add  mushrooms  and 
beaten  eggs,  stirring  constantly.  Add 
onion  soup  and  boiling  water.  Add  rice, 
bring  to  boil.  Simmer  20  minutes 
covered.  Add  sliced  chestnuts. 

Carol  Glenn 


GREEN  RICE 


1  egg,  beaten 
1  cup  milk 

1/2  cup  fresh  parsley, 

chopped  (1/4  cup,  if  dried) 
1  clove  garlic,  finely  chopped 

1  small  onion,  minced 

2  cups  cooked  rice 

1/2  cups  strong  cheese, 

grated 
Salt  to  taste 


Beat  egg  and  add  other  ingredients.  Pour 
2  tablespoons  of  olive  oil  in  baking  dish. 
Spread  mixture  in  dish.  Bake  30  -  40 
minutes  at  325^  Serves  4. 

Linda  Moon 
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SIDE  DISHES 


OREGANO  RICE 

3  tablespoons  margarine 
1  cup  raw  rice 
3  tablespoons  onion  tops 

(green  tops  from  spring 

onions) 
1  teaspoon  oregano 
1  can  beef  consomme 
3/4  cup  water 
1  small  can  mushroom 

pieces 


Melt  margarine.  Add  rice,  onion,  orega- 
no. Set  aside  for  1  /2  hour.  Then  add  other 
ingredients.  Mix,  cover  and  bake  in 
2-quart  casserole  for  1  hour  at  350°.  Stir 
gently  2  or  3  times  during  cooking.  Do  not 
add  salt. 

Ginny  Causey 


1  onion,  chopped 
1  green  pepper,  chopped 
1  cup  celery,  chopped 
4  slices  bacon 
1  cup  cooked  rice 
1/2  teaspoon  salt 
1 12  teaspoon  Worcester- 
shire sauce 
Dash  of  hot  sauce 
1  number  2  can  tomatoes 


RED  RICE 


Cook  bacon  and  dice.  Saute  vegetables, 
add  tomatoes  and  seasonings.  Put  all 
together  in  covered,  greased  casserole 
and  bake  40  minutes  at  350^  Serves  6. 


Anne  Kennedy 


VARIETY  BARLEY 


1  cup  barley 

2  tablespoons  butter, 
melted 

1  stalk  of  celery,  chopped 
1  small  onion,  chopped 
11/2  teaspoons  parsley, 

chopped 
11/2  teaspoons  salt 
1/4  teaspoon  pepper 
1  1/2  cups  chicken  stock, 

heated  to  a  boil 


Rinse  barley  and  drain  well.  In  a  skillet, 
cook  barley  in  melted  butter  for  few 
minutes  but  not  long  enough  to  brown  it. 
Transfer  it  to  baking  dish  and  stir  in  rest 
of  ingredients.  Cover  the  casserole  and 
bake  at  350°  for  45  minutes,  or  until 
tender.  Good  with  Beef  Stefatho  or 
braised  beef. 

Reed  and  Martha  Wood 


SIDE  DISHES 


CHEESE  GRITS 


2/3  cup  quick  grits 
1  cup  Cheddar  cheese, 
grated 

3  eggs 


Into  3  cups  salted  boiling  water,  pour 
grits.  Stir  occasionally.  Cook  about  8 
nninutes.  Grate  1  cup  Cheddar  cheese. 
Add  cheese  when  you  take  grits  off  stove 
so  cheese  will  melt.  Just  before  serving, 
beat  3  eggs  well.  Add  to  grits  and  cheese. 
Put  in  greased  baking  dish  and  cook  40 
minutes  in  350°  oven.  Serves  6.  Sprinkle 
top  with  cheese,  also. 

Martha  Galvin 


CHEESE- GARLIC  GRITS 


3  cups  water 
1  cup  quick  grits 
1  garlic  cheese  roll 
1  teaspoon  salt 

1  stick  margarine 

2  eggs,  slightly  beaten 
Milk 


Cook  grits  according  to  directions  on  box. 
Melt  butter  and  cheese  roll  in  saucepan. 
Beat  eggs  slightly  and  add  enough  milk  to 
make  1  cup.  Pour  cheese  and  margarine 
into  grits.  Then  egg  and  milk  mixture. 
Stir  very  well.  Pour  into  1  1/2  quart 
greased  casserole  and  bake  350*  oven  for 
40  minutes,  until  brown  on  top. 


Carol  Hunt 


EASY  CHEESE  SOUFFLE 


6  eggs,  separated 
1  can  condensed  cheese 
soup 

Grated  Parmesan  cheese 
(optional) 


MACARONI 
TOMATOES 

1  12-ounce  package  short 
cut  elbow  macaroni 

1  16-ounce  can  tomatoes 

1  teaspoon  salt 

1  teaspoon  sugar 

1  pound  mild  Cheddar 
cheese,  grated 


Beat  egg  whites  until  stiff.  Beat  egg  yolks 
until  thick  and  lemon-colored.  Heat  soup 
and  stir  in  yolks.  Fold  into  whites  and  put 
In  2-quart  casserole.  Sprinkle  with 
cheese,  if  desired.  Bake  in  slow  oven 
(300*)  for  1  hour,  or  until  firm  and  puffed. 
Serves  4-6. 

Nancy  Loop 


AND  CHEESE  WITH 


Cook  macaroni  in  boiling  salted  water 
until  tender.  Drain  and  wash  thoroughly. 
Chop  tomatoes  and  season  with  salt  and 
sugar.  Grease  large  casserole.  Spoon  in 
1/2  macaroni,  1/2  tomatoes,  1/2  cheese. 
Repeat  ending  with  cheese.  Bake  in  400* 
oven  for  15  minutes. 

_  _  Amy  Meador 
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SIDE  DISHES 

CHEESE  MACARONI  WITH 

MUSHROOMS 

1  box  macaroni 
1  can  mushroom  soup 
1  small  can  mushrooms 
1  cup  mayonnaise 
1/4  cup  chopped  green 

pepper 
1/4  cup  chopped  pimento 
1/4  cup  chopped  onion 
3  tablespoons  butter 
1  pound  Cheddar  cheese, 

grated 

Bleu  cheese  crackers  (or 
any  type) 


Cook  macaroni  until  tender.  Mix  soup, 
nnushrooms  (including  juice),  mayon- 
naise, green  pepper,  pimento,  onion 
thoroughly.  Pour  over  drained  macaroni 
and  mix  well.  Grate  cheese  and  stir  into 
macaroni  mixture;  put  in  casserole.  Melt 
butter  slowly  in  small  pan  and  mix  with 
crushed  Blue  cheese  crackers.  Sprinkle 
over  top  of  casserole  and  bake  in  a  375° 
oven  until  bubbly. 

Happy  Waller 


CHEESE- EGG  BAKE 


7  or  8  thin  slices  of  bread, 
cubed 

2  1/2  cups  sharp  Cheddar 

cheese,  shredded 
1  pound  or  more  sausage 

links,  cooked  and  cut  into 

thirds 
4  eggs 
1  cup  milk 

1/2  teaspoon  dry  mustard 
1  can  cream  of  mushroom 
soup 


Cook  sausage.  Grease  3-quart  casserole 
and  put  cubed  bread  on  bottom.  Add 
cheese.  Then  add  sausage.  Beat  together 
eggs,  milk,  mustard  and  pour  over  other 
ingredients.  Refrigerate  overnight. 
Before  baking,  dilute  soup  with  1  /2can  of 
milk  and  pour  over  top  of  casserole.  Bake 
in  slow  oven  (325*)  until  slightly  brown  - 
about  30  -  45  minutes. 

Linda  Mansfield 


CHEESE  ONION  BAKE 


2  pounds  small  white  onions  Peel  small  white  onions  and  cook  in  boiling 

1  cup  shredded  Cheddar  water  until  tender.  Drain  well.  Pour  into  a  1 

cheese  1/2  quart  casserole.  Connbine  condensed 

1  cup  cheese  cracker  mushroom  soup,  1 12  cup  of  the  cheese,  1 12 

crumbs  cup  of  crumbs,  salt  and  pepper.  Pour  sauce 

1  can  cream  of  mushroom  over  onions.  Sprinkle  with  remaining  cheese 

soup  and  crumbs.  Sprinkle  with  paprika.  Bake  in 

1/4  teaspoon  pepper  moderate  oven  (350°)  20  -  30  minutes. 

1/2  teaspoon  salt  Serves  8. 
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Mary  Richardson 


QUICK  QUICHE 


SIDE  DISHES 

LORRAINE 


1  baked  9"  pie  shell 

8  slices  raw  bacon 

3  eggs,  slightly  beaten 

1  cup  commercial  sour 
cream 

3/4  teaspoon  salt 

1/2  teaspoon  Worcester- 
shire sauce 

1  cup  (1/4  pound)  Swiss 
cheese,  coarsely  shredded 

1  3-ounce  can  French  fried 
onions 


Cook  bacon  until  crisp.  Drain  and 
crumble.  Combine  eggs,  sour  cream, 
salt,  Worcestershire,  cheese  and  onions. 
Add  bacon.  Pour  into  baked  pie  shell. 
Bake  30  minutes  at  350".  If  browner  top  is 
desired,  place  under  preheated  broiler  1  - 
2  minutes.  Cut  into  wedges.  Serves  6. 

Sandy  Wayt 


CRABMEAT  QUICHE 


1  cup  mayonnaise 
4  tablespoons  flour 
4  eggs,  beaten 
1  cup  milk 
1  pound  crabmeat 

1  6-ounce  package  Swiss 
cheese,  sliced  and  diced 

2/3  cup  chopped  green 
onions 

2  unbaked  pie  shells 


Mix  first  four  ingredients  until  well 

blended.   Add  crabmeat,  cheese  and 

onions  and  mix  well.  Pour  into  2  unbaked 

pie  shells.  Sprinkle  with  paprika.  Bake  at 

350°  for  40  -  45  minutes.  Serves  8  as  a 

luncheon  dish.  „  ,  ^. 

Ruth  Kiser 


QUICHE  LORRAINE 


9"  pastry  shell,  uncooked 

and  well  chilled 
6  slices  bacon,  cooked  and 

drained 
6  ounces  Swiss  cheese 
4  eggs 

2  cups  half  'n  half  cream 
1/2  teaspoon  salt,  pepper 
Dash  cayenne 
1/4  teaspoon  nutmeg 


Lattice  sliced  Swiss  cheese  in  pie  shell. 
Crumble  bacon  over.  Beat  eggs,  cream, 
salt,  pepper,  cayenne  together.  Pour  into 
shell.  Sprinkle  with  nutmeg.  Bake  for  40 
minutes  at  375°  (or  until  set).  Let  stand 
10  minutes  before  slicing.  Delicious  with 
thicic  Frencli  bread,  green  salad.  May  be 
sliced  into  thin  wedges  for  an  appetizer. 
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Skip  Feild 


SIDE  DISHES 


QUICHE 

6  slices  bacon  (crumbled) 
6  oz.  Swiss  cheese  (grated) 
3  eggs  (beaten) 

1  tablespoon  flour  Mix  eggs,  flour,  salt,  half  and  half,  butter, 
1/2  teaspoon  salt  nutmeg.  Pour  over  9"  prebaked  pie  shell  in 

2  cups  half  and  half  cream  which  cheese  and  bacon  have  been  layered. 
1  tablespoon  butter  (melted)  Bake  at  375°  until  knife  connes  out  clean. 
Pinch  nutmeg  Serves  10  or  as  nnain  dish  for  4. 

1  baked  9"  pie  shell  Marilyn  tvans 

BRUNCH  EGG  CASSEROLE 


2  cups  croutons 

4  ounces  (1  cup)  shredded 

cheese 
4  slightly  beaten  eggs 
2  cups  milk 
1/2  teaspoon  salt 
1/2  teaspoon  mustard 
1/8  teaspoon  onion  powder 
1/2  teaspoon  pepper 
10  slices  bacon 


Combine  croutons  and  cheese  and  put  on 
bottonri  of  casserole.  Mix  other 
ingredients  until  well  blended;  pour  over 
croutons.  Crumble  10  slices  cooked  bacon 
on  top.  Bake  55  -  60  minutes  in  325**  oven. 
Serves  6.  (May  be  made  the  night  before) 

Nancy  Foxworth 


1/2  pound  bacon,  fried 
crisp 

1  cup  onion,  chopped 
3  eggs,  beaten  slightly 

1  cup  dairy  sour  cream 
1/2  teaspoon  salt 

1/4  teaspoon  pepper 

2  cups  Swiss  cheese,  grated 
1/4  cup  American  blue 

cheese 
1  unbaked  9"  pie  shell 


SUNDAY  BRUNCH  PIE 


Saute  onion  in  bacon  drippings.  Beat 

eggs  slightly;  combine  with  sour  cream, 

salt,  pepper,  Swiss  and  blue  cheeses.  Stir 

in  bacon  and  onion.  Pour  gently  into 

unbaked  pie  shell.  Bake  at  400°  for 

40  minutes.  ,^       „  , 

Yvette  Hersnberger 


APPLE  CASSEROLE 


1  number  2  can  Comstock 

sliced  apples 
1  cup  sugar 

1  teaspoon  ground  cinnamon 
1  /4  teaspoon  ground  nutmeg 
3/4  to  1  stick  of  margarine 
4  slices  of  white  bread 


Heat  first  four  ingredients  together.  Melt 
nnargarine.  Cut  bread  in  1/2"  cubes.  Toss 
bread  cubes  in  melted  nnargarine  until  bread 
has  absorbed  all  of  the  margarine.  Put  the 
apple  mixture  in  a  casserole  and  arrange 
bread  cubes  on  top.  Bake  in  325°  oven  for 
about  45  minutes  or  until  mixture  is  bubbly 
and  top  is  golden  brown  and  crispy.  Serve 
hot  with  chicken  or  pork  as  part  of  main 
meal. 
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Candy  Nasser 


SIDE  DISHES 


HIGHLANDS  APPLES 


(recipe  from  old  Tricemont 
Inn  at  Highlands). 

Apples 
White  bread 
Butter 

Brown  sugar 

FRUIT  ORIENTAL 


Prepare  apples  as  for  pie.  Place  in  large 
oblong  Pyrex  dish.  Cut  crusts  from  slices  of 
bread;  cut  bread  into  1  inch  squares.  Dip 
bread  in  melted  butter,  roll  in  brown  sugar 
and  completely  cover  apples.  Bake  in 
moderate  oven  until  top  is  crusty  and  apples 


are  cooked. 


Roz  Willard 


1/4  pound  butter 
1  cup  light  brown  sugar 
1  teaspoon  curry  powder 
1  1/2  tablespoons  cornstarch 
1  medium  can  pears,  sliced 
1  medium  can  peaches, 
sliced 

1  medium  can  pineapple 

chunks 
1  can  mandarin  oranges 
1  small  can  maraschino 

cherries 


Drain  all  fruits.  Melt  butter,  add  sugar, 
curry  and  cornstarch.  Stir  over  medium 
heat  until  mushy.  Add  drained  fruit  and 
heat  slowly  in  oven  (or  top  of  stove)  until 
warm.  Do  not  boil. 

Bruce  Rucker 


HOT  CURRIED  FRUIT 

1/3  cup  butter 
3/4  cup  dark  brown  sugar 
2  teaspoons  curry  powder 
1  large  can  pear  halves 
1  large  can  apricot  halves 
1  large  can  pineapple 

chunks 
Red  and  green  cherries 


Melt  butter  and  sugar.  Add  curry  powder. 
Drain  fruit  and  place  in  large  flat  casserole. 
Decorate  with  red  and  green  cherries.  Add 
melted  curry  sauce.  Bake  at  350°  for  1  hour. 
Serves  6. 


Nancy  Stiefel 


HOT  FRUIT  CASSEROLE 

1  can  sliced  pineapple 
1  can  pears 
1  can  peaches 
1  can  apricots 
1 12  bottle  maraschino 
cherries 

1  stick  butter 
1/2  cup  sugar 

2  tablespoons  flour 
1  cup  sherry 


Drain  fruit  and  put  in  casserole.  In  a  double 
boiler,  heat  butter,  sugar,  flour  and  sherry 
until  thick  as  cream.  Pour  over  fruit  and  let 
stand  in  refrigerator  overnight.  Heat  at  350° 
before  serving.  Serves  12.  Keeps  well  In 
refrigerator.  Is  especially  good  with  ham  and 
fowl. 
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Anne  Kennedy 


MEATS,  POULTRY  AND 

SEAFOOD 


MEAT 


ROAST  BEEF  WITH  BOURBON  SAUCE 

Combine  soy  sauce,  ginger,  bourbon, 
brown  sugar,  vinegar,  molasses,  and 
orange  juice;  mix  well.  Add  garlic,  onion 
and  beef.  Chill  3  to  4  hours,  turning 
frequently. 


1/4  cup  soy  sauce 
1/2  teaspoon  ginger 
1/4  cup  bourbon 
1/4  cup  brown  sugar, 

firmly  packed 
2  tablespoons  vinegar 
2  tablespoons  molasses 
3/4  cup  orange  juice 
1  large  clove  garlic,  crushed 
1  medium  onion,  chopped 
1  4-pound  rolled  beef  rib 

roast 

1/4  cup  all  purpose  flour 
1/2  cup  water 


4  pounds  good  beef  (I 

rump  or  sirloin) 
2  pounds  rock  salt 
Worcestershire  sauce 
Garlic  salt 
Pepper 


use 


Remove  beef;  reserve  bourbon  mixture. 
Place  beef  on  rack  in  shallow  roasting 
pan.  Bake  in  slow  325"  oven  for  2  1  /  4  to 
2  3/4  hours  or  until  meat  thermometer 
registers  140"  to  170".  Remove  beef  to 
heated  serving  platter.  Reserve  1/2  cup 
beef  drippings.  Add  flour  and  blend. 
Gradually  add  reserved  bourbon  mixture 
and  water  and  cook  over  low  heat,  stirring 
constantly  until  thickened.  Serve  bourbon 
sauce  with  roast  beef.  A  4-pound  roast 
will  make  about  six  servings. 

Reed  and  Martha  Wood 

PERFECT  ROAST  BEEF 

Roast  your  beef  in  a  500"  oven  for  5 
minutes  per  pound.  At  the  end  of  that 
time,  turn  the  oven  off  and  leave  the  door 
closed  for  2  hours.  Potatoes  may  also  be 
placed  in  the  oven  at  the  same  time. 

Sara  Tollison 

ROAST  BEEF 

A  LITTLE  DIFFERENT 

Line  bottom  of  pan  with  rock  salt.  Paint 
Worcestershire  sauce  on  roast.  Sprinkle 
on  pepper  and  garlic  salt.  Place  roast, 
painted  side  down,  on  salt  and  repeat 
Worcestershire,  pepper,  and  garlic  salt 
on  top  side.  Now  cover  with  rock  salt,  top 
and  sides.  Pour  water  on  salt,  just  enough 
to  moisten  salt.  This  will  help  the  salt  stay 
in  place.  Be  sure  salt  stays  over  entire 
piece  of  meat.  Cook  in  500°  oven  for  12 
minutes  per  pound  for  rare  beef.  When 
doiie  break  salt  from  meat  with  a  hammer 
and  remove  meat  to  platter.  Scrape  off  all 
salt,  it  will  stick  to  fat. 
Note:  I  use  a  Pyrex  glass  pan  because  it  is 
easier  to  clean. 

Saily  Rayburn 
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MEAT 


FONDUE  BOURGUINONNE 


Approximately  3/4  pound 
meat  per  person,  we  use 
sirloin  tip  roast 

1  quart  salad  oil 

2  or  3  garlic  cloves 


Trim  fat  from  meat  and  cut  into  inch 
cubes.  Heat  oil  and  garlic  cloves  in 
fondue  pot  to  the  boiling  point.  We 
always  heat  the  oil  on  the  stove  before 
carrying  it  to  the  table  as  the  burner  does 
not  heat  it  up  fast  enough.  Remove  the 
garlic  cloves  when  they  begin  to  burn. 


STEAK  SAUCE--the  children's  favorite 

1  pint  sour  cream 
1/2  cup  bottled  chili  sauce 
1  teaspoon  bottled  steak 
sauce 

1/2  teaspoon  prepared  Combine  ingredients,  refrigerate,  add 

mustard  Scotch  or  brandy  to  taste,  if  desired. 


HORSERADISH  SAUCE--the  adult  favorite 


2  tablespoons  onion,  finely 
chopped 

3  tablespoons  butter, 
melted 

2  tablespoons  flour 
1  cup  milk 

1/2  to  3/4  cup  prepared 
horseradish 

CHIVE  SAUCE 


1/2  cup  mayonnaise 

1  tablespoon  mustard 

2  teaspoons  chives, 
chopped 


Saute  chopped  onions  in  butter  in  small 
saucepan  until  tender.  Stir  in  flour,  then 
milk  and  stir  with  whisk  to  make  a  smooth 
mixture.  Stir  until  sauce  thickens  and  add 
horseradish.  Refrigerate. 


Mix  together  and  add  white  wine  to  taste,, 
Refrigerate. 

The  sauces  are  always  served  cold.  A 
friend  brought  these  recipes  from  Austria 
a  number  of  years  ago  before  the  fondue 
craze  hit  this  country.  We  had  a  time 
finding  a  pot  and  had  to  substitute  a 
chafing  dish.  We  still  think  these  sauces 
are  the  best  we've  ever  tried  save  a  very 
fine  bearnaise  for  which  I  am  not  noted. 
This  is  our  favorite  family  dish  and  is 
always  the  one  requested  for  birthdays 
and  Christmas  Eve. 

Peggy  Lambeth 


MEAT 


SKEWERED  STEAK 


2  pounds  sirloin  steak 

1 12  cup  Burgundy  or  Claret 

1  teaspoon  Worcestershire 

1  clove  garlic 
1/2  cup  salad  oil 

2  tablespoons  catsup 
1/2  teaspoon  salt 

1  teaspoon  sugar 
1  tablespoon  vinegar 
1/2  teaspoon  marjoram 
1/2  teaspoon  rosemary 


Cut  steak  into  1  1/2  inch  squares  and 
nnarinate  for  2  hours  in  mixture  made  by 
combining  other  ingredients.  Skewer 
steak  and  broil  on  all  sides,  basting 
frequently.  Makes  4  servings. 


Candy  Lane 


BRISKET  IN  BEER 


1  4  or  5-pound  fresh  beef 

brisket 
1  large  onion,  sliced  thin 
3  stalks  celery 
1   12-ounce  bottle  chili 

sauce,  such  as  Del  Monte 
1  cup  water 

1  envelope  Lipton  Dry 

Onion  Soup  Mix 
1  12-ounce  can  beer 


Brown  brisket  in  2  tablespoons  fat.  Place  in 
baking  pan.  Add  ingredients  and  bake 
approximately  4  hours  in  300°  oven.  Chill 
overnight.  Skinn  off  all  fat.  Slice  brisket 
thinly  across  grain  at  an  angle.  Reheat  nneat 
and  gravy  the  day  of  serving. 


Judy  Broome 


SIMPLICITY  ITSELF 


Put  roast  in  a  pan.  Cover  it  with  onion  soup 
mix;  no  other  seasoning  required.  Cover 
with  lid  or  foil.  Bake  at  300  degrees  for  1 12 
hour.  Reduce  heat  to  250^  for  about  four 
more  hours.  You  may  use  the  same 
technique  for  a  cut-up  frying  chicken  or  any 
.  ^    ^         J  w.  J  of  its  related  parts;  but  the  subsequent 

3  to  4  pound  blade  roast  baking  time  must  be  reduced  to  about  two 

Condensed  onion  soup  mix  hours 
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Martha  Hart 


MEAT 


BEEF  AND   PEA  PODS 


2  pounds  thinly  sliced 

round  steak 
11/2  thinly  sliced  onions 
1  cup  water 

1    package  Chinese  pea  pods 

Make  a  marinade  of: 
6  tablespoons  soy  sauce 
6  teaspoons  granulated 
sugar 

6  teaspoons  cornstarch 
Salt  and  pepper  to  taste 


Pour  marinade  over  two  pounds  thinly 
sliced  round  steak  or  other  soft  beef  and 
allow  to  stand  45  minutes.  Remove  beef 
and  saute  in  4  tablespoons  margarine. 
Add  1  1  /2  thinly  sliced  onions,  balance  of 
marinade  and  1  cup  water.  Cook  together 
for  1  hour,  uncovered.  Add  1  package 
Chinese  pea  pods.  Cook  2  to  5  minutes. 
Serve  over  rice.  Top  with  toasted  sliced 
almonds. 

Carol  Glenn 


SPANISH  STEAK 


2  pounds  round  steak,  cut 

serving-size  pieces 
1  16-ounce  can  tomatoes, 

cut  up 

1   15-ounce  can  kidney 
beans,  drained 

1  /4  cup  chopped  green 
pepper 

2  tablespoons  sugar 

2  tablespoons  vinegar 
1  teaspoon  salt 


In  skillet,  brown  steak  pieces  in  small 
amount  of  hot  oil;  transfer  steak  to 
11  3/4"  X  7  1/2"  X  1  3/4"  baking  dish. 
Combine  remaining  ingredients;  pour 
over  steak.  Cover,  bake  in  350"  oven  for  1 
hour;  uncover  and  bake  30  minutes  more 
or  until  meat  is  tender.  Serve  with  rice. 
Makes  6  servings.  ^^^^ 


CHINESE  SKILLET 

Thin  sirloin  steak 
1  onion,  chopped 
1  package  frozen  French 

cut  green  beans 
1  cup  diagonally  sliced 

celery 
1  can  mushrooms 
1  tablespoon  cornstarch 
1  tablespoon  soy  sauce 
3/4  cup  liquid  (from  mush- 
rooms plus  water) 
Small  can  bamboo  shoots 
(optional) 


BEEF 


Cut  beef  into  long  narrow  strips.  Brown 
quickly  in  oil  and  remove  from  skillet  so 
meat  will  not  get  too  well  done.  Keep 
warm.  Add  onion,  green  beans,  and 
celery  to  skillet  and  cook  4  to  6  minutes, 
while  stirring.  Mix  cornstarch  and  soy 
sauce  with  liquids.  Add  to  skillet  with 
mushrooms  and  bamboo  shoots.  Cook 
and  stir  until  liquid  is  shiny.  Cover  and 
cook  until  beans  are  tender.  Return  steak 
to  skillet,  and  cook  only  until  heated 
thoroughly.  Serve  immediately  with  rice. 
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Doris  Anne  0*Cain 


MEAT 


CHINESE  PEPPER  STEAK 


11/2  pounds  beef  sirloin 

or  rib,  cut  in  strips 
1  teaspoon  monosodium 

glutamate 
1/4  cup  salad  oil 
1  cup  bouillon 
1/2  teaspoon  sugar 
1/4  teaspoon  ginger 
1  teaspoon  soy  sauce  (or 
more  to  taste) 

1  onion,  sliced 

2  tomatoes,  peeled  and  cut 
in  wedges 

2  teaspoons  corn  starch 
2  tablespoons  water 
2  green  peppers  -  cut 
in  strips 


Heat  oil  in  skillet,  sprinkle  meat  with 
monosodium  glutamate  and  brown  in 
pan.  Stir  in  bouillon,  sugar,  ginger  and 
soy  sauce.  Bring  to  boil  and  simmer  15 
minutes.  Add  tomatoes,  green  peppers, 
and  onions,  and  simmer  5  minutes 
longer.  Combine  cornstarch  and  water 
and  gradually  add  to  beef  mixture  and 
cook,  stirring,  until  thickened.  Serve  with 
hot  rice.  Serves  6. 

Martha  Wood 


SWISS  STEAK  MADEIRA 


1/2  cup  flour 
Salt  and  pepper 

2  pounds  round  steak,  cut 
1  inch  thick 

3  tablespoons  bacon  drip- 
pings or  other  fat 

1  medium  onion,  chopped 
1  clove  garlic,  chopped 

(optional) 
1  cup  celery,  chopped 
1  8-ounce  can  tomato  sauce 
1  /2  cup  Madeira 
1  8-ounce  can  mushroom 

stems  and  pieces  (If 

smaller  can  is  used  add  1 

cup  water). 


Mix  flour  with  salt  and  pepper.  Pound 
mixture  into  steak  on  both  sides,  using  a 
wooden  mallet.  Cut  steak  into  serving 
size  portions.  Heat  bacon  drippings  in  a 
large,  heavy  skillet  or  Dutch  oven;  brown 
pieces  of  steak  on  both  sides.  Add  all 
remaining  ingredients;  season  with  salt 
and  pepper.  Cover  and  bake  in  a 
moderate  oven  (350")  about  1  1 12  hours, 
or  until  steak  is  tender.  Turn  and  baste 
steak  occasionally,  and  add  a  little  water 
if  needed  to  keep  gravy  from  becoming 
too  thick.  Serves  6. 
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Reed  and  Martha  Wood 


MEAT 


POT  ROAST  SAUERBRATEN 
STYLE 


Beef  roast 

2  teaspoons  salt 

1 12  cup  vinegar 

2  cups  water 

5  bay  leaves 

10-12  whole  cloves 

2  medium  onions,  chopped 

2  carrots  cut  crosswise  or 
in  long  narrow  strips 

3/4  cup  broken  ginger- 
snaps 


Brown  roast  on  all  sides  In  bacon  grease  or 
Crisco.  Add  a  little  flour.  Stir  until  brown. 
Add  remaining  ingredients  except  ginger- 
snaps.  Cover  and  simmer  (about  2  hours) 
until  done.  Add  broken  gingersnaps  and 
bring  to  boil.  Add  a  little  more  water  if 
necessary. 
To  serve  with  above: 

Prepare  instant  mashed  potatoes  for  four. 
Add  1  egg  and  1/4  cup  parsley  flakes. 
Should  be  a  stiff  mixture.  Into  small 
buttered  Pyrex  dish,  pour  1  jar  sweet  and 
sour  red  cabbage.  Drop  potatoes  in  mounds 
around  the  edge.  Heat  at  350°  until  hot 
through. 

Doris  Ann  O'Cain 


ROLLED  STUFFED   FLANK  STEAK 


1  flank  steak 

1/2  package  cornbread 

stuffing  mix 
1/2  onion,  chopped 
1/2  dill  pickle,  chopped 
11/2  cups  bouillon 


Have  a  butcher  prepare  the  flank  steak 
with  a  pocket.  Combine  mix,  onion, 
pickle,  (chopped  mushrooms  if  you  like 
them).  Moisten  the  mixture  with  a  little 
bouillon,  enough  to  hold  it  together.  Stuff 
the  pocket  in  the  steak  with  this  mixture. 
Roll  the  steak  like  a  jelly  roll.  Tie  securely 
with  a  string.  Put  in  a  baking  dish  with 
the  bouillon.  Bake  at  325*'  for  30  -  40 
minutes  or  until  it  seems  brown  and 
done.  Baste  occasionally. 

Betty  Taylor 


BEEF  ROLLS   (  ROULADEN  ) 


Chip  steaks 
Salt  and  pepper 
Onions,  quartered 
Small  dill  pickles, 

quartered 
Bacon 

1  /4  cup  margarine 
Flour 

Sour  cream 


Tenderize  steaks  with  meat  mallet; 
season  with  salt  and  pepper.  Place  2 
onion  quarters,  1  pickle  quarter  and  1/3 
slice  bacon  on  each  steak.  Roll  up  and 
fasten  with  toothpick.  Melt  margarine  in 
frypan;  brown  rouladen  evenly  on  all 
sides.  Add  enough  hot  water  to  cover 
rouladen;  cover,  simmer  45-60  minutes. 
Remove  rouladen,  thicken  gravy  with 
flour.  Stir  in  some  sour  cream  for  really 
good  gravy. 

Margaret  Elliot 
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MEAT 


STUFFED  CUBE  STEAK 


1/3  cup  butter  or  marga- 
rine 

1/2  onion,  chopped 

1/2  8-ounce  package  herb- 
seasoned  stuffing  mix 

4  beef  cube  stealcs  (about 
one  pound) 

2  tablespoons  salad  oil 

1  envelope  mushroom- 
gravy  mix 


Heat  to  boiling  2/3  cup  water  and  butter 
or  margarine.  Stir  in  stuffing  nriix  and 
onion  until  well  mixed.  With  spoon, 
spread  about  1  /2  cup  of  prepared  stuffing 
evenly  on  each  cube  steak,  leaving  1/2 
inch  edge  on  all  sides.  Roll  up  cube 
steaks,  jelly  roll  fashion;  secure  with 
toothpicks.  In  10  inch  skillet  over  medium 
-high  heat,  in  hot  salad  oil,  brown  cube 
steaks  on  all  sides.  Mix  gravy  mix  with  1 
1/2  cups  water  and  add  to  cube  steaks. 
Reduce  heat  to  low.  Cover  and  simmer  30 
minutes  or  until  steaks  are  fork  tender, 
stirring  and  turning  meat  occasionally. 
Remove  toothpicks  before  serving. 
Serves  four. 

Dottie  Clyatt 


FRENCH  STEW 


3  strips  bacon  (cut  in  1  inch 
pieces) 

2  pounds  stew  beef  in  1  1  /2 

inch  cubes 
1  cup  red  wine 

1  bouillon  cube  in  1  cup 
water 

2  garlic  cloves,  minced 

1  tablespoon  instant  onion 
or  1  medium  onion,  grated 

2  teaspoons  salt 

1  strip  of  orange  peel  (this 
is  important) 

18  small  white  onions  (I  use 

canned  ones) 
3/4    pound    small  fresh 
mushrooms  or  1  large  can 

2  tablespoons  cornstarch 

1    10-ounce    package  of 

green  peas 
1/2  cup  pitted  ripe  olives, 

cut  up 


Fry  bacon,  remove  from  pan  and  brown 
meat  in  bacon  grease.  Add  wine, 
bouillon,  garlic,  onion,  salt,  and  orange 
peel.  Reduce  heat  to  low  and  cook  1  hour 
or  more  until  meat  is  fork  tender.  Cook 
onions  in  boiling  water  unless  using 
canned  ones.  Mix  cornstarch  well  with  2 
tablespoons  water.  Stir  into  stew  until 
thickened.  Add  onions,  mushrooms,  and 
peas.  Cook  10  minutes  longer  or  until 
peas  are  done.  Add  crumbled  bacon.  I 
halve  this  recipe  for  four  people. 

Jessie  Allen 


MEAT 


EASY  BEEF  STEW 

2  pounds  lean  stew  beef 

1  onion,  sliced 

1  can  cream  of  celery  soup 

1  can  tomato  soup 

Salt  and  pepper 


(Can  be  cooking  while  you 
are  out.) 

Combine  all  ingredients  (do  not  brown 
beef)  and  pour  in  covered  casserole.  Cook 
250°  for  about  3  hours.  Serve  over 
noodles  with  a  salad. 

Mary  Godwin 


BEEF  STEW  IN  RED  WINE 


11/2  pounds  stew  beef  in 

2  Inch  squares 
Salt  and  pepper 
2  tablespoons  peanut  or 

vegetable  oil 
4  medium  onions,  sliced 
Paprika  for  sprinkling 
2  stalks  celery,  cubed 
4  carrots,  peeled  and  sliced 
1  teaspoon  chili  powder 
1  teaspoon  paprika 
1  1 -pound  can  tomatoes 
11/2  cups  dry  red  wine 
1  package  frozen  green 

beans,  cooked 

1  can  red  kidney  beans, 
heated  with  their  juice 

2  tablespoons  butter 
2  tablespoons  flour 
1/2  pint  sour  cream 


GOULASH 

1  pound  beef  cubed 

2  onions,  minced  and 
browned  in  pan 

6  tablespoons  catsup 

3  tablespoons  Worcester- 
shire sauce 

11/4  teaspoons  paprika 
1/4  teaspoon  salt 
2  tablespoons  brown  sugar 
3/4  teaspoon  vinegar 
1  cup  water 

1/4  teaspoon  dry  mustard 


(To  be  cooked  in  crock  pot 
or  slow  cooker) 

Wipe  beef  with  paper  towels.  Sprinkle 
with  salt  and  pepper.  Saute  in  oil  until 
well  browned  on  all  sides.  Place  in 
crockery  pot.  Add  onions  to  oil  in  which 
beef  was  browned  and  sprinkle  well  with 
paprika.  Allow  onions  to  brown  slightly. 
Add  to  meat  with  celery,  carrots,  chili 
powder,  paprika,  tomatoes  and  red  wine. 
Cover  and  cook  on  medium  setting  for  10 
hours.  One-half  hour  before  serving  cook 
green  beans  and  heat  kidney  beans.  Add 
to  pot  and  stir  to  mix  well.  Mix  butter 
with  flour  and  add  in  small  bits  to  the 
sauce,  stirring  until  entirely  absorbed. 
Correct  seasoning  with  salt  and  pepper. 
Serve  piping  hot  with  chilled  sour  cream 
in  a  bowl  for  guests  to  add  as  they  like. 

Lloyd  Burton 


Simmer  1  1/2  hours.  Add  3  tablespoons 
flour  and  1/2  cup  water  to  thicken. 
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Ardelle  Weisiger 


MEAT 


HALLOWEEN  STEW 


3  pounds  shoulder  roast 
2  cups  chopped  onions 
2  cups  green  pepper, 

chopped 
2  tablespoons  olive  oil 
2  tablespoons  butter 
2  teaspoons  salt 
Pepper 
1  bay  leaf 

1/2  teaspoon  thyme 

1  tablespoon  tomato  paste 

2  garlic  cloves 

1/2  cup  dry  red  wine 
2  cans  beef  broth 
2  cups  squash 
2  cups  green  beens 
1  can  tomatoes  (large) 
1  can  corn 


Saute  onions  and  green  peppers  in  butter 
and  olive  oil.  Brown  meat  and  add  wine. 
Cook  5  minutes.  Add  broth  and  simmer  in 
oven  1  1/2  hours.  Add  vegetables  (except 
corn)  and  cook  for  45  more  minutes.  Last 
ten  minutes  add  corn.  Serve  in  a  pumpkin 
that  has  been  hollowed  out.  Serves  eight 
to  ten. 

Jane  Eskridge 


BEEF  STEFATHO 


2  pounds  lean  beef 
2  pounds  small  onions 
1/4  teaspoon  allspice 

1  teaspoon  pickling  spice, 
(tied  in  clean  cloth,  or  in  a 
tea  ball),  or  1/2  teaspoon 
ground  clove 

2  bay  leaves 

Dash  of  Texas  Pete 

1  cup  tomato  sauce 

1/2  cup  red  wine,  and  2 
tablespoons  each  wine 
vinegar  and  lemon  juice 

4  tablespoons  olive  oil 

2  teaspoons  salt 
1/4  teaspoon  pepper 
2  cloves  garlic 

2  teaspoons  Worcestershire 
sauce 


Cut  beef  in  2  inch  cubes.  Place  in  deep 
saucepan,  and  add  remaining  ingredients 
in  order  given  above.  Cut  a  cross  on  the 
root  end  of  the  onions  so  they  will  stay 
whole.  Cover  saucepan,  and  simmer 
without  stirring  for  2  hours,  or  until  meat 
is  tender,  and  liquid  is  reduced.  Makes  5 
servings.  Serve  over  rice  or  Variety 
Barley. 
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Reed  and  Martha  Wood 


MEAT 


CURRIED  BEEF 

11/2  pounds  sirloin  steak, 
cubed 

3  tablespoons  oil 

1/2  pound  fresh  mush- 
rooms, sliced 

1  can  cream  of  chicken 
soup,  undiluted 

1  can  beef  consomme  soup, 
undiluted 

1  tablespoon  Worcester- 
shire sauce 

1  teaspoon  curry  powder 

1/2  teaspoon  ground 
pepper 

1/2  cup  almonds 

3  tablespoons  fresh  pars- 
ley, chopped 


AMANDINE 


Brown  meat  in  oil.  Add  mushrooms.  Cook 
over  low  heat  until  soft.  Mix  soups,  Wor- 
cestershire sauce,  curry  and  pepper.  Add 
to  meat  and  mushrooms.  Simmer  45 
minutes.  Add  almonds  and  parsley. 
Spoon  over  rice.  Serves  4-6. 

Jane  Godwin 


BEEF  STROGANOFF 


11/2  pounds  top  round 
steak  cut  into  small  cubes 

1  small  can  mushrooms 
with  juice 

1  can  onion  soup 

1  clove  garlic  or  use  garlic 
powder 

1  cup  sour  cream 


Brown  steak  cubes  in  3  tablespoons  of 
margarine.  Add  next  three  ingredients 
and  cook  for  1  hour  on  low  heat  (may  be 
frozen  at  this  point.)  Just  before  serving, 
heat  and  stir  in  1  cup  sour  cream.  Serve 
over  rice. 

Jeannie  Lampkin 


MADCAP  MEAT  LOAF 


2  pounds  lean  ground  beef 
11/2  cups  bread  crumbs 
2  eggs 

2  teaspoons  salt 

1/2  cup  green  pepper, 

minced 
2  cans  tomato  sauce  with 

onions 

6  slices  American  cheese 


Mix  beef,  crumbs,  salt,  eggs,  pepper,  1  can 
tomato  sauce.  Bake  at  350°  for  35  minutes. 
Drain.  Cover  the  top  with  cheese  slices  and 
pour  rest  of  sauce  over  top.  Return  to  oven 
for  5  minutes  more.  Serves  8. 

Ellen  Lyon 
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MEAT 


11/2  pounds  ground  meat, 

chuck  or  beef 
1  cup  bread  crumbs 
1  onion,  finely  chopped 
1/2  can  tomato  sauce 
1  beaten  egg 
11/2  teaspoons  salt 
1/4  teaspoon  pepper 


DUTCH  MEAT  LOAF 


SWEET  &  SOUR  SAUCE 

1/2  can  tomato  sauce 
1/2-1  cup  hot  water 
2  tablespoons  vinegar 
2  tablespoons  prepared 

mustard 
2  tablespoons  brown  sugar 


Lightly  mix  ingredients  at  left  and  form 
into  a  loaf.  Place  in  shallow  pan  and  bake 
in  350*  oven.  While  loaf  is  beginning  to 
bake  combine  all  the  sauce  ingredients  in 
this  order:  brown  sugar,  mustard, 
vinegar,  tomato  sauce  and  water.  Pour 
over  loaf  and  bake  until  done,  about  1  to  1 
1/4  hours.  Baste  occasionally.  Serves  6. 


Bobbie  Harshaw 


ROUND  STEAK  SAUERBRATEN 


1  1/2  pounds  round  steak, 

1/2  inch  thick 
1  tablespoon  shortening 

1  envelope  brown  gravy 
mix 

2  cups  water 

1  tablespoon  instant 
minced  onion 

2  tablespoons  white  wine 
vinegar 

2  tablespoons  brown  sugar 

1/2  teaspoon  salt 

1/4  teaspoon  pepper 

1/2  teaspoon  ginger 

1  teaspoon  Worcestershire 

sauce 
1  bay  leaf 


Cut  meat  into  1-inch  squares  and  brown 
on  all  sides  in  hot  shortening.  Remove 
meat  from  skillet;  add  gravy  mix  and 
water.  Bring  to  boil,  stirring  constantly. 
Stir  in  remaining  ingredients.  Return 
meat  to  skillet;  cover  and  simmer  1  1/2 
hours,  stirring  occasionally.  Remove  bay 
leaf.  Serve  over  buttered  noodles.  Serves 
4  -  6. 
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Dottie  Clyatt 


MEAT 


CHINESE  HAMBURGER  CASSEROLE 


3  pounds  ground  beef 
2  tablespoons  butter 

5  cups  chopped  celery 

1  cup  chopped  onion 

2  cans  tomato  soup 

2  cans  cream  of  mushroom 
soup 

5  tablespoons  soy  sauce 
1  6-ounce  can  mushrooms 
1  can  water  chestnuts 

4  cups  chow  mein  noodles 
1  cup  cashews 


Brown  beef  with  butter.  Add  celery  and 
onions  and  cook  slowly  for  5  minutes. 
Add  soup,  soy  sauce,  mushrooms,  and 
chestnuts.  Put  one  layer  of  noodles  then 
one  of  mixture.  Bake  for  30  minutes  at 
350°.  Add  nuts  and  noodles  on  top  and 
bake  for  10  more  minutes. 

Sandi  Banner 


TAMALE  PIE 

1  cup  yellow  cornmeal 
3  cups  boiling  water 
1  onion,  chopped 
1/2  teaspoon  chili  powder 

1  cup  whole  tomatoes 

2  tablespoons  butter 
1  pound  hamburger 

1  cup  pitted  ripe  olives, 

sliced 
Parmesan  cheese 


Mix  cornmeal  and  water.  Line  a  buttered 
casserole  dish  with  this,  leaving  enough 
to  spread  on  top.  Cook  onions  in  fat  until 
yellow.  Brown  meat  and  mix  other 
ingredients  (not  cheese).  Simmer  for 
hours  if  possible.  Then  spread  over  mush 
and  put  on  remaining  mush  and  sprinkle 
with  cheese.  Cook  30  minutes  at  325°. 

Kathy  Keller 


HAMBURGER  PIE 


1  medium  sized  onion, 

sliced 
1  pound  ground  beef 
Salt  and  pepper 
1  #2  can  or  1 12  pound  green 

beans,  cooked 
1  small  can  tomato  paste 
1/3  can  water 
1/2  box  or  7-8  servings  of 

instant  mashed  potatoes 
1  egg  beaten 


Saute  onions,  add  ground  meat  and 
brown;  add  green  beans,  tomato  paste 
and  water,  mix  together.  Pour  in  buttered 
casserole.  Prepare  instant  mashed 
potatoes.  To  this,  add  beaten  egg.  Spoon 
onto  top  of  beef-bean  casserole  in 
mounds.  Bake  in  oven  350°  for  30 
minutes.  Serves  6. 

Alice  Holman 
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3  pounds  coarse  ground 
chuck 

2  or  3  medium  size  onions 
1/2  teaspoon  oregano 
2  small  cans  tomato  paste 
30-34  ounces  beans  (kidney 

or  pinto) 
1  bell  pepper 
1  garlic  clove 
1/4  teaspoon  cumin 

1  quart  water 
Salt  and  pepper 

2  or  3  tablespoons  chili 
powder 


1  eggplant,  peeled 
1  pound  ground  lamb  or 
beef 

3/4  cup  onion,  chopped 
1  clove  of  garlic,  minced 
1  1 -pound  12-ounce  can  of 

tomatoes 
1/2  teaspoon  basil 
1/4  teaspoon  cinnamon 

1  teaspoon  salt 

2  cups  medium  white  sauce 
1  egg,  beaten 

1  cup  cottage  cheese 

Dash  of  nutmeg 

1  cup  Parmesan  cheese 


1/2  pound  sausage 
11/2  pounds  ground  chuck 
6-8  potatoes,  sliced 
1  onion  chopped 
1  can  creamed  corn 
1  can  Campbell's  tomato 
soup 

1/2  can  water  -  very  scant 
Salt  and  pepper 


MEAT 

CHUCK'S  CHILI 


Brown  meat,  add  onions,  bell  pepper, 
garlic,  oregano,  cumin,  tomato  paste, 
water,  salt,  pepper,  chili  powder.  Simmer 
1  1 12  hours  and  add  beans.  Simmer  1 12 
hour  more.  Let  set  several  hours. 

Chuck  Flynt 

EASY  MOUSSAKA 


Cut  eggplant  into  1 12  -inch  slices.  Brown 
meat,  add  onion  and  garlic.  Cook  until 
soft.  Add  tomatoes,  basil,  cinnamon,  salt; 
simmer  25  minutes.  Stir  egg,  cottage 
cheese,  nutmeg  into  white  sauce.  Grease 
13"  X  9"  baking  pan.  Layer  eggplant, 
meat  sauce,  and  Parmesan  cheese.  Top 
with  white  sauce.  Bake  at  350"  for  one 
hour.  Cool  10  minutes.  Serves  4-6. 

Ann  Saslow 

MEAT  BALL  STEW 


Knead  meat  and  chopped  onion  and  mix 
with  one  egg  and  enough  milk  to  make 
into  meat  balls.  Shape  into  ten  meatballs, 
brown  in  frying  pan  and  place  in 
casserole.  Add  remainder  of  ingredients, 
bring  to  a  boil  and  simmer  until  potatoes 
are  cooked.  Serves  4,  liberally. 

-I  ^  ^  Nancy  Nagel 


MEAT 


MEAT  AND  RICE  BALLS 


1    pound    ground  round 

steak 
1  #2  can  tomatoes 
1/3  cup  uncooked  rice 
Green  pepper,  chopped 

(if  desired) 
Onion,  (if  desired) 
1  level  teaspoon  salt 


Soak  rice  in  warm  water  for  15  minutes, 
drain;  mix  together  with  meat,  onion,  and 
green  pepper,  and  beat.  Shape  in  patties 
and  brown  thoroughly  on  both  sides. 
Cover  with  tomatoes  and  let  simmer  1 
hour.  This  is  a  good  meat  stretcher  and 
always  welcomed. 

Anne  Willis 


SOUR  CREAM  NOODLE  BAKE 


1/2  pound  noodles 

1  pound  ground  beef 

1  tablespoon  butter 

1  teaspoon  salt 

1/4  teaspoon  garlic  salt 

1/8  teaspoon  pepper 

1  8-ounce  can  tomato  sauce 

1  cup  creamed  cottage 

cheese 
1  cup  sour  cream 
1  cup  chopped  green  onions 
1  cup  shredded  Cheddar 

cheese 


Cook  noodles  as  package  directs.  Rinse 
and  drain.  Brown  beef  in  butter.  Add 
salt,  garlic  salt,  pepper  and  tomato  sauce. 
Simmer  5  minutes.  Mix  noodles,  cottage 
cheese,  sour  cream  and  onions.  Alternate 
layers  of  noodles  mixture  and  meat  in 
greased  2  quart  casserole,  beginning  with 
noodles  and  ending  with  meat.  Top  with 
shredded  cheese.  Bake  at  350*  for  20 
minutes,  or  until  cheese  has  melted  and 
browned.  Makes  8  servings. 

Lina  Mays 


HAMBURGER  STROGANOFF 

1 12  cup  minced  onions 
1  clove  garlic,  minced 
1/4  cup  butter 

1  pound  ground  beef 

2  tablespoons  flour 
2  teaspoons  salt 
1/4  teaspoon  pepper 
1  8-ounce  can  sliced  mush- 
rooms 

1  can  cream  of  mushroom 

soup  (undiluted) 
1  cup  sour  cream 
1/3  cup  white  wine 


Saute  onion  and  garlic  in  butter  over 
medium  heat.  Stir  in  meat  and  brown. 
Stir  in  flour,  salt,  pepper,  and 
mushrooms.  Cook  5  minutes.  Stir  in  soup. 
Simmer  uncovered  10  minutes.  Stir  in 
sour  cream,  then  wine.  Heat  thoroughly. 
Garnish  with  parsley.  Serve  with  Poppy 
seed  noodles:  sprinkle  buttered  noodles 
with  poppy  seeds.  Serves  4  -  6.  Sauce 
may  be  frozen. 

Audrey  Betts 

112 


MEAT 


CABBAGE  ROLLS 


10  cabbage  leaves 
1  pound  ground  beef 

1  onion,  chopped 
1/2  cup  rice 
Juice  of  1/2  lemon 

1/2  cup  tomato  puree  or 

catsup 
Salt  and  pepper  to  taste 

2  tablespoons  butter 
1  cup  sour  cream 

1  can  tomato  sauce 


Cover  cabbage  leaves  with  boiling  water, 
soak  until  pliable.  Mix  ground  beef, 
onion,  rice,  lennon  juice,  catsup,  salt,  and 
pepper.  Put  some  on  each  cabbage  leaf. 
Turn  in  sides  and  roll  up.  Secure  with 
toothpicks.  Melt  butter  in  frying  pan; 
brown  cabbage  rolls  on  all  sides  and 
arrange  in  baking  dish.  Add  a  little  water 
to  pan  and  pour  over  rolls.  Pour  can  of 
tomato  sauce  over  them.  Cover,  bake  in 
350**  oven  for  1  hour.  Just  before  serving, 
add  sour  cream  and  return  casserole  to 
the  oven  long  enough  to  heat  thoroughly. 

Robin  Graham 


5   firm    peppers,  (wash, 

remove  tops,  drain) 
1  pound  ground  chuck 
1-2  onions,  chopped 

1  cup  cooked  rice 

2  1/2  cups  canned  toma- 
toes 

Salt,  pepper,  pinch  of 
sugar  and  dash  of  steak 
sauce  -  all  to  taste. 

11/2  cups  bouillon 


STUFFED  PEPPER 

Saute  chuck  in  small  amount  of  butter  or 
oil.  Saute  1  or  2  onions.  Add  cooked  rice, 
stirring  for  a  few  minutes.  Combine 
meat,  onions,  rice  and  add  canned 
tomatoes.  Season  with  salt,  pepper,  pinch 
of  sugar  and  dash  of  Worcestershire 
sauce  or  any  steak  sauce.  Stuff  peppers 
with  this  mixture.  Replace  the  tops  and 
arrange  in  a  buttered  baking  dish.  Add 
bouillon  or  water  and  bake  at  350**  -  375" 
for  1  hour.  Baste  occasionally. 

Betty  Taylor 


MANICOTTI 


Make  a  pancake  batter  of: 
1/2  cup  flour,  sifted 
2  eggs,  well  beaten 
1/2  teaspoon  salt 
2/3  cup  milk 

1  tablespoon  melted  butter 
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MEAT 


FILLING: 

1/2  pound  ricotta  cheese 
1/4  cup  grated  Parmesan 

cheese 
1 12  teaspoon  salt 

1  egg,  beaten 

1/4  cup  parsley,  chopped 

SPAGHETTI  MEAT  SAUCE: 

3  1/2  cups  sieved  canned 
tomatoes 

2  6-ounce  cans  tomato 
paste 

2  6-ounce  cans  water 
1/4  cup  parsley,  minced 
1  teaspoon  fennel  seed 
1/2  teaspoon  oregano 
1  teaspoon  salt 
1  teaspoon  pepper 


LASAGNE 

6-8  lasagne  noodles 

2  tablespoons  Wesson  oil 

2  garlic  cloves,  minced 

1  medium  onion,  chopped 
1/2  pound  ground  beef 
1/2  pound  salami,  chopped 
11/2  cups  hot  water 

2  eggs,  beaten 

2  1/2  teaspoons  salt 
1  /4  teaspoon  pepper 
1/2  teaspoon  rosemary  or 
basil 

1  tablespoon  parsley 

2  6-ounce  cans  tomato 
paste 

1  pint  cottage  cheese  or  1 12 
pound  ricotta  cheese 

1/2  pound  mozzarella  or 
Swiss  cheese 

1/4  cup  Parmesan  cheese 

Pash  of  Tabasco  sauce 


Spread  a  spoonful  of  mixture  on  each 
pancake,  roll  up  and  arrange  in  a  baking 
dish.  Pour  1  1/2  cups  spaghetti  meat 
sauce  over  top.  Bake  at  Zlb''  for  20 
minutes.  Serve  with  additional  sauce. 
Serves  4. 


In  2  tablespoons  cooking  oil,  brown  3/4 
pound  hamburger,  1  cup  onion,  chopped, 
2  cloves  garlic,  minced  and  add  ingre- 
dients to  the  left. 


Simmer  covered  for  3  hours  and  serve 
over  Manicotti. 

Barbara  Hollingsworth 


Cook  noodles  15  minutes.  Drain.  Heat  oil, 
cook  onion  and  garlic  until  soft.  Add  beef 
and  seasonings  and  cook  until  crumbly, 
add  salami.  Add  tomato  paste  and  hot 
water.  Simmer  5  minutes  and  set  aside. 

Blend  eggs  and  cottage  cheese  in  bowl .  In 
9"  X  12"  baking  dish,  put  in  thin  layer  of 
sauce,  half  of  noodles,  all  cottage  cheese 
mixture  and  half  mozzarella  cheese. 
Repeat  with  half  remaining  sauce  and 
mozzarella  cheese.  Sprinkle  with  Parme- 
san cheese.  Bake  30  minutes  at  350** 
Serves  8. 

Ruth  Smith 
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MEAT 


ORANGE- GLAZED  PORK 


4  pounds  pork  loin 
1  small  onion 

1  tablespoon  butter 

2  tablespoons  brown  sugar 
11/2  teaspoons  cornstarch 
1  /2  teaspoon  ground  ginger 
1  cup  orange  juice 

1  tablespoon  bottled  steak 
sauce 


Place  pork,  fat  side-up,  in  roasting  pan  on 
rack.  Roast  at  325"  for  1  1/2  hours. 
Meanwhile,  saute  onion  in  butter  until 
soft.  Stir  in  all  remaining  ingredients  and 
cook,  stirring  constantly,  until  thick. 
Brush  part  of  sauce  over  meat.  Continue 
roasting,  brushing  meat  every  15  minutes 
for  1  hour  or  until  richly  glazed  and  meat 
thermometer  registers  185°.  Carve  into 
chops  and  serve.  Serves  4. 


Carol  Robertson 


SWEET  AND  SOUR  PORK 


2  pounds  lean  pork,  cut  into 

2"  X  1/2"  strips 
1/2  cup  water 

1  #2  can  pineapple  chunks 
1/4  cup  brown  sugar 

2  tablespoons  cornstarch 
1/4  cup  vinegar 

3-4  tablespoons  soy  sauce 
1/2  teaspoon  salt 
1  small  green  pepper,  cut  in 
strips 

1  /4  cup  onion,  thinly  sliced 


Brown  pork  in  small  amount  of  hot  fat. 
Add  1  /2  cup  water;  cover  and  simmer  (do 
not  boil)  until  tender,  about  1  hour.  Drain 
pineapple,  reserving  syrup.  Combine 
sugar  and  cornstarch;  add  pineapple 
syrup,  vinegar,  soy  sauce,  and  salt.  Mix 
until  smooth.  Add  to  pork;  cook  and  stir 
until  gravy  thickens.  Add  pineapple, 
green  pepper,  and  onion.  Cook  2  to  5 
minutes.  Serve  over  hot  fluffy  rice. 


Betsy  Cox 


PORK  CHOP  CASSEROLE 


4  lean  pork  chops 
3/4  cup  rice,  uncooked 
1  medium  onion 
1   3-ounce  can  of  mush- 
rooms, drained 
1  can  consomme 
1/4  teaspoon  salt 
Dash  of  pepper 


Brown  pork  chops  in  a  skillet.  Put  rice, 
salt  and  pepper  in  bottom  of  casserole. 
Pour  half  of  can  of  consomme  over  rice. 
Place  remaining  consomme  over  entire 
casserole.  Bake  1  hour  in  350°  oven.  Be 
sure  casserole  is  covered.  Serves  4. 

Linda  Mansfield 
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MEAT 


SMITHFIELD  HAM 


In  this  method  you  do  not  wash  or  soak, 
etc.  Add  molasses,  brown  sugar,  vinegar 

1  Smithfield  ham  enough  boiling  water  to  cover  ham. 

1  cup  molasses  Use  a  large  roaster  or  broiler  pan.  Bake  at 

1  cup  brown  sugar  350"  for  1  1 /2  hours,  after  it  starts  to  boil. 

1  cup  vinegar  Leave  in  cut-off  oven  overnight. 

Olivia  Kelly 


HAM  AND  ASPARAGUS  ROLLS 

Spread  a  slice  of  ham  with  grated 
Cheddar  cheese  and  mustard.  Dice  some 
olives  on  cheese.  Place  canned  asparagus 
at  one  end  of  ham  slice  and  roll  up  tightly. 
Put  one  toothpick  through  roll  and  place 
in  300*  oven  for  a  few  minutes,  until 
cheese  melts;  take  out.  The  asparagus 
can  be  served  hot  or  cold. 

Laura  Deane  Gresham 


Ham  slices 
Cheddar  cheese 
Mustard 
Olives 
Asparagus 


HAM  AND  CHEESE  STRATA 


12  slices  white  bread 
3/4  pound  sharp  cheese, 
sliced 

1  10-ounce  package  frozen 
chopped  broccoli,  cooked 
and  drained 

2  cups  cooked  ham,  finely 
diced 

6  eggs,  slightly  beaten 

3  1/2  cups  milk 

3  tablespoons  onion, 

minced 
1/2  teaspoon  salt 
1/4  teaspoon  dry  mustard 


Cut  12  doughnuts  and  holes  from  bread 
and  set  aside.  Fit  the  scraps  of  bread  in 
bottom  of  13"  X  9"  X  2"  dish.  Place 
cheese  on  bread;  add  layer  of  broccoli, 
then  ham.  Arrange  doughnut-shaped 
bread  and  holes  on  top.  Combine 
remaining  ingredients  and  pour  over 
casserole.  Refrigerate  at  least  6  hours. 
Bake  uncovered  at  325°  for  55  minutes. 
Last  10  minutes  sprinkle  with  more 
cheese.  Serves  12. 
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Boots  Glasgow 


FRANKS 


MEAT 

AND  KRAUT  CASSEROLE 


1/2  onion,  chopped  (or  2 
tablespoons  dried  minced 
onion) 

2  tablespoons  cooking  oil 

3/4  cup  catsup 

3/4  cup  water 

1  tablespoon  brown  sugar 

1  teaspoon  prepared 

mustard 
1  #2  1/2  can  sauerkraut 
10  or  12  franks,  sliced 

lengthwise 


1  1/2  to  2  pounds  bulk 
sausage  (hot) 

2/3  cup  green  pepper, 

chopped 
2/3  cup  onion,  chopped 
2/3  cup  celery,  chopped 

2  cans  cream  of  chicken 
soup 

1  cup  water 

1  cup  uncooked  rice 


11/2  pounds  bulk  pork 

sausage 
9  eggs,  beaten  slightly 
3  cups  milk 
11/2  teaspoons  dry 

mustard 
1  teaspoon  salt 
3  slices  white  bread,  cut  in 

1/4  inch  cubes 
1  1/2  cups  Cheddar  cheese, 

grated 


Make  sauce  first.  Saute  onion  in  oil  until 
tender.  Then  add  catsup,  water,  sugar, 
mustard,  and  bring  to  a  boil.  Put  kraut 
into  casserole.  Arrange  franks  on  top. 
Pour  on  sauce  and  bake  uncovered  at 
350"  for  30  minutes.  Good  served  with  a 
tossed  salad  and  bread. 

Happy  Waller 

SAUSAGE  CASSEROLE 


Cook  crumbled  sausage  slowly.  Drain  off 
grease.  Add  pepper,  onion,  and  celery.  Then 
add  soup,  water  and  rice.  Mix  well.  Put  in 
baking  dish.  Sprinkle  with  slivered  almonds. 
Cover  with  foil.  Bake  at  325°  for  45  minutes 
to  1  hour.  Uncover  and  cook  15  more 
minutes.  Leftovers  can  be  frozen  and  used 
at  a  later  meal. 

Betty  Ellington 

BREAKFAST  SOUFFLE 


Brown  crumbled  sausage  in  a  heavy 
skillet;  drain  on  toweling  paper.  Mix 
eggs,  milk,  mustard,  and  salt;  stir  in 
bread,  sausage  and  cheese.  Pour  mixture 
into  a  greased  13"  x  9"  x  2"  pan. 
Refrigerate,  covered,  overnight.  Bake 
uncovered  at  350°  for  1  hour.  Makes  12 
small,  or  8  large  servings.  Great 
breakfast  for  guests  served  with  hot 
biscuits  and  coffee  cake. 
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Betty  Ellington 


MEAT 


VEAL  PARMAJANO 


1  package  frozen  veal 

steaks 
1  can  tomato  sauce 
1  slice  cheese  per  steak 


Leave  steaks  frozen.  Separate  and  dip  In 
egg-milk  batter.  Dip  in  bread  crumbs, 
cracker  crumbs,  or  Dixie  Fry  wliich  has 
been  seasoned  with  salt,  pepper  and 
garlic  salt.  Quick  fry  while  frozen  in  a 
little  oil.  Do  this  fast  so  steak  won't  break 
up.  Put  in  shallow  baking  dish;  pour  oil 
from  frying  over  the  steak.  Add  tomato 
sauce  and  a  little  water.  Sprinkle  oregano 
over  top.  Bake  about  20  minutes  in  350** 
oven.  Then  add  a  slice  of  cheese  over 
each  steak  and  bake  until  cheese  is 
melted. 

Wilma  Bates 


SWEET  AND 
SOUR  VEAL 
AND  CABBAGE 

Meatballs: 

2  pounds  ground  veal 

(or  beef) 
1/2  teaspoon  salt 
1 12  teaspoon  garlic  powder 
1/8  teaspoon  white  pepper 
1  tablespoon  onion  flakes 
4  teaspoons  sugar  or 

equivalent  in  artificial 

sweetener 


Mix  ingredients  and  shape  into  1"  balls. 
Set  aside  while  preparing  the  following 
sauce: 


Sauce: 

3  cups  tomato  juice 
3  beef  bouillon  cubes 
1/2  cup  lemon  juice 
1  tablespoon  onion  flakes 
1  /4  cup  sugar  or  equivalent 
in  artificial  sweetener 


Boil  sauce  until  reduced  by  half  in 
volume.  Add  meatballs,  cook  covered  10 
minutes.  Cover  mixture  with  2-3  pound 
head  of  cabbage,  shredded.  Cook  covered 
20  minutes. 
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a  good  low  calorie  dish 

Gloria  Thompson 


POULTRY 


4  ounces  slivered  almonds 

3  tablespoons  peanut  or 
vegetable  oil 

1/2  cup  chopped  onion 

4  chicken  breasts,  boned 
and  sliced  or  cubed 

1  can  bamboo  shoots, 

drained  and  sliced 
1  can  water  chestnuts, 

drained  and  sliced 

1  zucchini  squash,  unpeeled 
and  sliced  thin  cross- 
wise 

1/2  cup  chicken  bouillon 

2  teaspoons  cooking  sherry 
1/4  teaspoon  powdered 

ginger 
1  teaspoon  soy  sauce 
1/2  teaspoon  cornstarch 
1  tablespoon  cold  water 
Dash  of  salt  and  pepper 

6  chicken  breasts,  boned 
1/2  cup  melted  butter 

1  cup  herb  stuffing,  finely 
crushed 

2  cups  Parmesan  cheese 
1/4  cup  chopped  parsley 

1  /4  teaspoon  garlic  powder 


2  cups  boned,  cooked 

chicken  breasts 
2  packages  frozen  broccoli, 

cooked 
1  package  Lipton  onion 

soup  mix 
1  pint  sour  cream 
1  tablespoon  grated 

Parmesan  cheese 
Slivered  almonds 
1  cup  heavy  cream, 

whipped 


ORIENTAL  CHICKEN 


Brown  almonds  in  oven  8  to  12  minutes  at 
375^  Heat  oil  in  Wok  (or  skillet)  to  375^ 
Stir  and  fry  onion  in  oil  until  translucent. 
Add  chicken  pieces  a  few  at  a  time.  Stir 
and  fry  each  batch  about  1  minute  and 
push  to  side.  Add  bamboo  shoots  and 
water  chestnuts.  Stir-fry  1  minute.  Add 
zucchini  and  stir-fry  as  before.  Add 
bouillon,  soy  sauce,  sherry  and  ginger; 
heat  one  minute.  Combine  water  and 
cornstarch  and  add  to  Wok.  Season  with 
salt  and  pepper  and  stir  until  liquid 
thickens.  Reduce  heat,  serve  over  rice, 
sprinkled  with  slivered  almonds  to 
delighted  guests.  Serves  4-6. 

Stu  Crandall 

CHICKEN  PARMESAN 

Dip  chicken  breasts  in  butter,  then  roll  in 
mixture  of  stuffing,  cheese,  parsley  and 
garlic  powder.  Place  in  greased  pan  (not 
touching).  Sprinkle  remaining  mixture 
over  and  cover.  Bake  at  375"  for  1  hour. 

Nancy  Fox  worth 

CHICKEN  DIVAN 


Add  soup  mix  to  sour  cream.  Beat  until  well 
mixed.  In  shallow  baking  dish,  arrange  the 
broccoli.  Cover  with  one-half  the  soup  and 
cream  mixture.  Layer  in  the  chicken.  Fold 
whipped  cream  into  remaining  soup  and 
cream  mixture.  Spread  over  chicken.  Top 
with  Parmesan  and  almonds.  Bake  in  a 
preheated  oven  at  350°  for  30  minutes. 

Terry  Woods 


POULTRY 


CHICKEN  DIVAN 


2  bunches  fresh  broccoli  or 
2  10-ounce  frozen  packs 
1/4  cup  butter 
1/4  cup  enriched  flour 

2  cups  chicken  broth 
1/2  cup  heavy  cream 

3  tablespoons  cooking 
sherry 

1/2  teaspoon  salt 
Dash  pepper 

3  chicken  breasts,  cooked 

and  sliced  thin 
Parmesan  cheese 


Cook  broccoli  in  boiling  salted  water  until 
tender.  Drain.  Place  spears  crosswise  in 
13"  x9"  X  2"  baking  dish.  Melt  butter  in 
saucepan  and  blend  in  flour.  Add  chicken 
broth  all  at  once  and  cook  until  mixture 
thickens,  stirring  constantly.  Stir  in 
cream,  sherry,  salt  and  a  dash  of  pepper. 
Pour  half  of  the  sauce  (1  2/3  cups)  over 
broccoli.  Top  with  chicken  slices.  To 
remaining  sauce  add  1/4  cup  Parmesan 
cheese;  pour  over  chicken  and  sprinkle 
additional  cheese.  Bake  at  350'  for  20 
minutes  or  until  hot.  Then  broil  just  until 
sauce  is  golden  brown.  Trim  with  spiced 
peaches.  (To  get  your  chicken  broth,  boil 
chicken  breasts  in  salted  water  for  30 
minutes.  You  may  need  one  or  two  more 
breasts  according  to  their  size.) 


CHICKEN  CASSEROLE 

2  packages  frozen  chopped 
broccoli 

3  whole  chicken  breasts 
and  4  thighs 

2  cans  cream  of  chicken 
soup 

11/2  teaspoons  lemon 
juice 

3/4  teaspoon  curry  powder 
1  cup  chicken  broth 
3/4  cup  mayonnaise 
3/4  package  Pepperidge 

Farm  herb  stuffing 
1/4  pound  butter 


Rudell  Lawrence 


Cook  broccoli  slightly  and  drain.  Simmer 
chicken  until  cooked;  cool  and  cut  meat  in 
small  pieces.  Mix  soup,  lemon  juice, 
curry,  broth  and  mayonnaise.  Layer 
broccoli  and  chicken  in  casserole.  Pour 
sauce  over.  Mix  stuffing  with  melted 
butter  and  spread  over  top.  Bake  in 
moderate  oven  until  thoroughly  heated 
and  brown.  Serves  8-10. 


Esther  Casstevens 


EASY  CHICKEN  CASSEROLE 


1  cup  uncooked  rice 
1  can  mushroom  soup 
1  package  dehydrated 

onion  soup 
1  1/2  soup  cans  of  milk 
1  large  fryer,  cut  in  serving 

pieces 
Salt  and  pepper 


Mix  together  the  rice,  soups  and  milk. 
Place  in  a  large  3  quart  casserole.  Put  the 
chicken  on  top,  skin  side  down,  and  add 
salt  and  pepper  to  taste.  Bake  at  250" 
uncovered  for  3  hours.  Turn  chicken  over 
once.  Serves  4. 

1 20  Esta  Ann  McGinnis 


POULTRY 


QUEEN  ANNE  CHICKEN 


6  chicken  breasts,  boned 
4  tablespoons  butter 
8  tablespoons  flour 
1  cup  milk 

1  cup  chicken  bouillon 
1/2  cup  Parmesan  cheese 
Juice  of  1/2  lemon 
Salt  and  white  pepper 


Brown  chicken  in  a  little  butter  and  put  in 
baking  dish.  In  heavy  saucepan,  melt  4 
tablespoons  butter.  Rennove  from  burner 
and  add  flour  and  stir  until  smooth. 
Return  to  heat  and  simmer  one  minute. 
Add  milk  and  bouillon  slowly.  Add 
cheese,  lemon  juice  and  salt  and  pepper 
to  taste.  Cook  2  to  3  minutes,  add  milk  if 
too  thick.  Pour  over  chicken.  Cover  dish 
with  foil  and  bake  at  350**  for  40  minutes. 
Serve  with  buttered  noodles. 

Betsey  Gilliam 


12  boned  chicken  breasts 
3/4  cup  Grandma's 
molasses 

1  cup  orange  juice 

2  tablespoons  soy  sauce 
Dash  of  garlic  salt 

1/2  cup  brown  sugar 
1/2  cup  flour 


1  10  1/2-ounce  can  con- 
densed cream  of  mush- 
room soup 

11/4  cups  boiling  water 

1/4  cup  dry  sherry 

1/2  envelope  dry  onion 
soup  mix 

1  1/3  cups  pre-cooked  rice 

2  tablespoons  canned 
pimento,  chopped 

5  small  chicken  breasts 
Melted  butter  or  margarine 
Salt,  pepper  and  paprika 


CHICKEN  BREASTS 

Place  12  chicken  breasts  in  long  Pyrex 
dish,  with  space  between  chicken.  Mix 
molasses,  orange  juice,  soy  sauce  and 
garlic  salt  (shake  like  salad  dressing). 
Pour  over  chicken  and  let  marinate  for 
several  hours.  Let  chicken  get  room 
temperature  and  sprinkle  flour  and  sugar 
on  each  piece.  Put  sliver  of  butter  on  each 
piece  and  place  dish  in  300°  oven.  Baste 
often.  Put  more  flour  and  sugar  on 
chicken  and  bake  until  golden  brown. 
Garnish  with  sliced  oranges.  Great  with 
rice  and  stuffed  tomatoes. 

Laura  Deane  Gresham 

CHICKEN  PILAF 


In  a  1  1/2  quart  casserole,  combine  first  six 
ingredients.  Brush  chicken  breasts  with 
nnargarine;  season  with  salt,  pepper  and 
paprika.  Place  on  top  of  rice.  Cover,  and 
bake  in  350°  oven  1  1/4  to  1  1/2  hours  or 
until  chicken  and  rice  are  tender. 

Goldman 


POULTRY 


CHICKEN  KIEV 


3  large  chicken  breasts 
1/4  pound  butter  or 

margarine 
Flour 
2  eggs 

1  1/2  cups  fine,  dry,  white 

bread  crumbs 
Salt  and  pepper 


Bone  and  skin,  then  halve  chicken 
breasts.  Place  between  sheets  of  wax 
paper,  and  with  fiat  side  of  meat 
pounder,  pound  to  a  thickness  of  about 
1/8  inch.  Measure  butter  or  margarine 
into  6  pieces  of  about  1  1 12  tablespoons 
each  and  roll  in  palm  of  hands  into  a 
cylinder  shape  and  refrigerate.  Sprinkle 
chicken  lightly  with  salt  and  freshly 
ground  pepper.  Wrap  the  chicken  breasts 
around  the  cylinders  of  butter,  roll  in 
flour,  then  in  beaten  eggs,  then  in  bread 
crumbs.  Refrigerate  1  hour  or  longer. 
Deep  fry  in  hot  (360**  -  370°)  oil  until 
brown  (5  to  8  minutes).  Remove  with 
slotted  spoon,  drain  and  serve 
immediately.  Serves  6. 

Vivian  Klages 


CHICKEN  FIESTA 


3  large  chicken  breasts 

3/4  cup  salad  oil,  divided 

2  small  eggplants 

2  cloves  garlic,  minced 

1  28-ounce  can  tomatoes 

1  8-ounce  can  tomato  sauce 

1  teaspoon  salt 

1/4  teaspoon  pepper 

1/4  cup  pre-cooked  rice 

1/3  cup  grated  Parmesan 

cheese 
Salt  and  pepper 
Flour 


Split  chicken  breasts.  Sprinkle  with  salt, 
pepper  and  roll  in  flour.  Cook  chicken  in 
1  /4  cup  salad  oil  until  browned.  Drain  on 
absorbent  paper.  Cut  eggplant  in  1  inch 
slices  and  peel.  Dip  in  flour.  Brown  on 
both  sides  in  skillet,  adding  oil  as  needed. 
Drain  on  absorbent  paper.  Add  garlic  to 
drippings;  cook  a  few  minutes.  Add 
tomatoes  and  tomato  sauce;  bring  to  a 
boil.  Stir  in  seasonings,  rice  and  cheese. 
Put  eggplant  in  bottom  of  shallow  pan  or 
baking  dish.  Pour  tomato  mixture  over 
eggplant.  Arrange  chicken  breasts  on 
top.  Cover  baking  dish,  using  foil  if 
desired.  Bake  at  350*  for  about  1  hour. 
Remove  cover  last  15  minutes  to  brown 
chicken.  Serves  6. 
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Walker  Weigel 


POULTRY 


YELLOW  RICE  AND  CHICKEN 


1  fryer,  cut  up 

2  pinches  saffron 

4  ounces  iard  or  olive  oil 
2  teaspoons  salt 
1  onion,  chopped 

1  bay  leaf 

1/2  pound  rice  (1  cup) 

2  ounces  canned  tomatoes 
2  1/2  cups  water 


Brown  chicken  lightly  with  onion  in  oil. 
Add  tonnatoes  and  water.  Boil  5  minutes. 
Add  bay  leaf,  salt,  rice  and  saffron.  Stir 
and  place  in  moderate  oven  of  400°  for  30 
minutes. 

Toni  Smith 


CHICKEN  AND  RICE  CASSEROLE 


1  can  French  fried  onion 
rings 

1  cup  regular  raw  rice 
1/3  cup  grated  Cheddar 
cheese 

1  small  jar  sliced  pimento, 
drained  and  chopped 

1  tablespoon  instant  green 
pepper  or  chopped  fresh 
pepper 

Salt  and  pepper 

1  chicken,  cut  up 

1  can  cream  of  chicken  soup 

1/2  can  of  water 

Paprika 


Grease  bottom  and  sides  of  an  8"  x  12" 
baking  dish.  Cover  bottom  with  onion 
rings.  Mix  rice,  cheese,  pimento  and 
pepper  and  place  on  top  of  onion  rings. 
Place  chicken  skin  side-up  on  top  of  this 
and  season  with  salt  and  pepper.  Dilute 
soup  with  water  and  pour  over  chicken. 
Sprinkle  with  paprika.  Cover  and  bake  at 
300°  for  1  1/2  hours.  Serves  4  -  5. 

Marie  Wright 


HONEY   BAKED  CHICKEN  AND 
SWEET  POTATOES 


3  pounds  quartered  chicken 
1  1 -pound  can  sweet 

potatoes 
1/4  cup  honey 
1/4  cup  Miracle  French  or 
other  clear  French  dressing 
;1/4  teaspoon  tarragon 


Sprinkle  chicken  with  salt  and  pepper. 
Place  skin-side  down  in  a  shallow  3  quart 
baking  dish.  Mix  together  last  three 
ingredients  and  brush  on  chicken.  Bake 
at  375°  for  30  minutes,  basting 
occasionally.  Turn  and  baste.  Bake  10-15 
minutes  more.  Add  one  1  pound  can 
sweet  potatoes.  Bake  10  -15  minutes 
more,  basting  chicken  and  potatoes. 
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Doris  Anne  O'Cain 


POULTRY 


CHICKEN  IN  WINE  SAUCE 


Chicken  breasts  or  pieces 
1  stick  butter 
Dash  or  two  of  garlic  salt 
1  cup  white  sherry 
1  can  cream  of  mushroom 
soup 

1  can  cream  of  chicken  soup 
Small  can  mushrooms 

(optional) 
Slivered  almonds  (optional) 


Brown  chicken  breasts  in  butter  with  garlic 
salt  in  large  fry  pan.  Add  sherry.  Cover  and 
simmer  for  40  to  45  minutes.  Remove  cover 
and  add  mushroom  and  chicken  soups, 
mushrooms  and  almonds.  Stir  to  mix  in  with 
sherry.  Simmer  30  minutes  or  until  serving 
time.  This  is  great  served  over  rice. 


Happy  Waller 


TURKISH  CHICKEN 


1  chicken,  cut  into  pieces 

Salt 

Pepper 

Ginger 

Butter 

1  can  mushroom  soup 
1/3  cup  dry  white  wine 
1/3  cup  grated  sharp 

cheese 
1  level  tablespoon  instant 

coffee 


Sprinkle  chicken  with  salt,  pepper  and 
ginger.  Saute  in  butter  on  all  sides.  Mix 
last  four  ingredients  over  low  heat  and 
pour  over  chicken.  Cover  and  cook  at  325° 
for  1  hour. 

Anna  Cay  Hawes 


CHICKEN  WITH  ORANGE 


1  broiler,  cut  up 
Salt 

4  tablespoons  butter 

2  tablespoons  flour 
1/8  teaspoon  cinnamon 
Dash  cloves 

1  1/2  cups  orange  juice 
1/4  teaspoon  Tabasco  sauce 
1/2  cup  almonds 
1/2  cup  raisins 
Orange  cut  in  sections 


Sprinkle  chicken  with  salt,  brown  in  butter, 
remove  pieces.  To  drippings,  add  flour,  1  /4 
teaspoon  salt  and  spices.  Stir  to  a  paste  and 
add  juice.  Tabasco  sauce.  Stir  until  smooth 
and  boiling.  Add  chicken  pieces  with 
almonds,  raisins.  Cover  and  simmer  about 
45  minutes.  Add  orange  sections  last  5 
minutes. 
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Lucille  Schwartz 


POULTRY 


CHICKEN  AND  CHIPPED  BEEF 

CASSEROLE 


1  jar  chipped  beef,  diced 
6  pieces  chicken 

1  cup  canned  mushroom 
soup 

1/2  pint  sour  cream 

3  tablespoons  water 
Seasoned  salt 
Slivered  almonds 

6  chicken  legs 
6  chicken  thighs 
Flour 

6  tablespoons  butter 

4  slices  bacon,  cut  in  small 
pieces 

2  finely  chopped  onions 
1  crushed  garlic  clove 

1  crumbled  bay  leaf 

1  teaspoon  thyme 

Salt  and  pepper 

1  can  drained  mushrooms 

1  cup  white  wine 

4  hard  boiled  eggs,  halved 
Pie  crust 

1  egg  yolk,  beaten 

1  tablespoon  cream 

5  pounds  hen 

5  pounds  potatoes,  cooked 

and  mashed 
4  large  onions 
4  cans  tomatoes,  (#303  can) 

2  cans  baby  lima  beans 
2  cans  corn 

1/2  bottle  Worcestershire 

sauce 
Salt 
Pepper 
Cayenne 
Tabasco 

1/4  bottle  A-1  sauce 


Cover  bottom  of  flat  casserole  with 
chipped  beef.  Place  chicken  on  top  (nicer 
if  it  is  boned.)  Mix  soup,  sour  cream  and 
water.  Flavor  with  a  little  seasoned  salt, 
not  much  since  beef  is  salty.  Pour  over 
chicken  and  bake  at  325"  covered  with  foil 
for  2  1  /2  to  3  hours.  Sprinkle  almonds  on 
top  at  the  last  minute  and  brown.  This  is 
good  heated  for  the  next  day. 

Bruce  Rucker 

JAMES  BEARD'S 
CHICKEN  LEG  PIE 


Flour  chicken  and  brown  on  all  sides  in 
butter.  Add  bacon,  onion,  garlic,  bay 
leaf,  thyme,  salt,  pepper,  mushrooms 
and  wine.  Cover  and  simmer  45  minutes. 
Add  a  little  more  wine  if  it  cooks  down  too 
much.  Cool  and  remove  chicken  to  deep 
pie  dish.  Add  boiled  eggs  and  pour  pan 
liquid  over  all.  Top  with  pie  crust,  cutting 
vents  in  top.  Brush  pastry  with  1  egg  yolk 
beaten  with  cream.  Bake  at  375*  for  30 
minutes  or  until  crust  is  brown.  Serves  6 

Lynn  Campbell 

CHICKEN 
BRUNSWICK  STEW 

Boil  Chicken  until  done.  Shred.  To  the 
chicken  broth  add  chopped  onions-, 
canned  tomatoes  and  cook  for  30  minutes. 
Add  corn,  limas  and  cook  for  30  minutes. 
Add  potatoes,  shredded  chicken  and 
seasonings.  Cook  for  5  hours,  stirring 
ever  so  often  to  keep  from  sticking. 
Makes  two  gallons.  This  recipe  came 
originally  from  the  chef  of  the  Old  Cox 
Hotel  in  Atlanta,  Ga. 

Isabel  Parris 
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POULTRY 


CHICKEN  CACCIATORE 


2  3-pound  fryers,  cut  up 
Seasoned  flour 
6  tablespoons  salad  oil 
1  cup  minced  onion 
1  cup  coarsely  chopped 

green  pepper 
1  clove  garlic,  minced 
1  #2  1/2  can  tomatoes, 

(3  1/2  cups) 

1  6-ounce  can  tomato  sauce 

2  teaspoons  salt 
1/2  teaspoon  pepper 
1  teaspoon  thyme 
1/2  teaspoon  ground 

allspice 
1/2  cup  Chianti  wine 


Dredge  chicken  with  seasoned  flour, 
brown  lightly  in  hot  oil.  Add  onion,  green 
pepper,  and  garlic  and  brown.  Add 
remaining  ingredients  except  wine  and 
simmer  uncovered  for  15  minutes.  Pour 
in  the  wine,  cover  and  simmer  very  slowly 
about  40  minutes  or  until  tender.  To 
serve,  place  on  platter  and  cover  with 
sauce. 

Dorothy  Todd 


COQ  AU  VI N 


2  1/2  pound  broiler-fryer, 

quartered 
6  slices  bacon,  diced 
2  tablespoons  butter  or 

margarine 
8  whole  mushrooms 
8  small  whole  onions, 

peeled 

2/3  cup  sliced  green  onion 

1  clove  garlic,  crushed 
Chopped  parsley 

2  1/2  tablespoons  flour 

1  teaspoon  sait 

1/4  teaspoon  dried  thyme 

leaves 
1/8  teaspoon  pepper 

2  cups  Burgundy  wine 

1  cup  canned  condensed 
chiclten  broth,  (undiluted) 
8  small  potatoes,  scrubbed 


Wash  chicken;  dry  on  paper  towel.  In 
Dutch  oven,  saute  bacon  until  crisp. 
Remove.  Add  butter  to  drippings;  heat. 
Add  chicken,  and  brown  well  all  over. 
Remove.  Pour  off  all  but  2  tablespoons  fat 
from  Dutch  oven.  Add  mushrooms  and 
white  onions  to  Dutch  oven;  cook  until 
nicely  browned.  Remove  and  set  aside 
with  chicken.  Add  green  onion  and  garlic 
to  Dutch  oven  and  saute  2  minutes. 
Remove  from  heat.  Stir  in  flour,  salt, 
thyme,  and  pepper.  Return  to  heat,  and 
cook,  stirring  constantly,  until  the  flour  is 
browned.  This  takes  about  3  minutes. 
Gradually  stir  in  Burgundy  and  chicken 
broth,  bring  to  a  boil,  stirring.  Remove 
from  heat.  Stir  in  bacon,  chicken,  onions, 
and  mushrooms.  Refrigerate,  covered, 
overnight.  Next  day,  preheat  oven  to 
400**.  Add  the  scrubbed  potatoes  to 
chicken  mixture.  Bake,  covered,  about  1 
hour  and  50  minutes,  or  until  chicken  and 
potatoes  are  tender.  Garnish  with 
parsley.  Serves  4. 

.j2g  Claire  Carrier 


POULTRY 


BAKED  CHICKEN  A   LA  GRECO 


1  2  1/2-pound  fryer 
Juice  of  2  lemons 
Salt  and  pepper 
1  teaspoon  oregano 
1  clove  garlic,  minced 
4  tablespoons  butter 

1  cup  water 

2  tablespoons  olive  oil 


Wash  fryer  and  rub  with  juice  of  one 
lemon,  salt  and  pepper.  Mix  remaining 
lemon  juice  with  oregano,  garlic  and 
additional  salt  and  pepper,  and  rub  cavity 
of  chicken.  Place  chicken  in  pan  with 
butter  and  water,  and  brush  with  oil. 
Bake  in  oven  of  450*  until  golden  brown, 
lower  heat  to  350"  and  bake  uncovered 
for  30  minutes,  basting  and  turning  fre- 
quently. Serves  4.  Variation:  Omit  butter. 
Season  chicken  as  directed  above,  place 
in  roasting  pan  with  1  cup  water.  Mix 
together  1/2  cup  olive  oil  and  3 
tablespoons  tomato  paste,  pour  over 
chicken  and  bake. 


Mary  Tom  Hoffler 


OVEN  FRIED  GARLIC  CHICKEN 

1/2  envelope  garlic 

dressing 
2  tablespoons  flour 
1/4  teaspoon  salt 
1/2  cup  margarine 
1  tablespoon  lemon  juice 
Chicken 

.  June  Gordon 


Combine  garlic,  flour  and  salt.  Blend  in 
melted  margarine,  then  lemon  juice. 
Spread  over  dry  chicken  (skin  side-up). 
Bake  at  350**  for  1  1/2  hours. 


CHICKEN  EDGAR 


3/4  cup  wine,  Tawny  Port 
1/4  cup  soy  sauce 
1/4  cup  olive  oil 
1  clove  garlic,  chopped 
1  teaspoon  ground  ginger 
1/4  teaspoon  powdered 
oregano 

1  tablespoon  brown  sugar 

2  tablespoons  water 


Marinate  1  cut-up  chicken  or  breasts, 
legs,  or  thighs  in  the  above  mixture 
covered  overnight  in  refrigerator.  Bake  in 
375"  oven  about  1  1/2  hours  uncovered 
and  covered  1/2  hour  more.  I  usually 
double  the  marinade  mixture. 
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Keith  Willis 


POULTRY 


CHICKEN  BROIL 


HENS  WITH 


hens 


1/4  cup  fresh  grapefruit 
juice 

1  teaspoon  seasoned  salt 
1  teaspoon  pepper 
1/3  cup  corn  oil 


CORNISH  GAME 
RICE  STUFFING 

2  1-pound  Cornish  game 
Pepper 

2  tablespoons  slivered 
almonds 

2  tablespoons  finely 
chopped  onion 

1/3  cup  long  grain  rice, 
uncooked 

3  tablespoons  butter  or 
margarine 

1  cup  water 
1  chicken  bouillon  cube 
1  teaspoon  lemon  juice 
1 12  teaspoon  salt 
1  3-ounce  can  chopped 
mushrooms,  drained 


CHICKEN  MUSHROOM 

2  3-pound  fryers 
1  cup  water 
1  cup  dry  sherry 
11/2  teaspoons  salt 
1/2  teaspoon  curry  powder 

1  sliced  onion 
1/2  cup  sliced  celery 

2  6-ounce  boxes  Uncle 
Ben's  rice  and  wild  rice 

1  pound  fresh  mushrooms 
1/4  cup  butter 
1  cup  sour  cream 
1  can  mushroom  soup 


Marinate  4  chicken  breasts  overnight  in 
above  mixture,  turning  several  tinnes. 
Save  nnarinade.  Broil  20  minutes,  basting 
with  marinade.  Turn  and  broil  15  minutes 
on  other  side,  basting. 

Mary  Todd  Dickey 


Season  game  hens  inside  and  out  with 
salt  and  pepper.  In  small  saucepan,  cook 
almonds,  onion,  and  rice  in  butter  for  5  to 
10  minutes,  stirring  frequently.  Add 
water,  bouillon  cube,  lemon  juice  and 
salt.  Bring  mixture  to  a  boil,  stirring  to 
dissolve  bouillon  cube.  Reduce  heat; 
cover  and  cook  slowly  about  20  to  25 
minutes  or  until  liquid  is  absorbed  and 
rice  is  fluffy.  Stir  in  the  drained 
mushrooms.  Lightly  stuff  birds  with  rice 
mixture.  Place  breast  up  on  rack  in 
shallow  baking  pan.  Brush  with  melted 
butter  or  margarine.  Roast  covered  in  hot 
oven  (400°)  for  30  minutes.  Uncover  and 
roast  1  hour  longer  or  until  drumstick  can 
be  twisted  easily  in  socket.  Brush  birds 
with  butter  during  last  15  minutes  of 
roasting  time.  Serves  2. 

Joyce  Hendricks 

WILD  RICE 

CASSEROLE 

Simmer  first  seven  ingredients  all 
together  1  hour;  strain  and  save  liquid. 
Pick  meat  off  bones.  Cook  rice  according 
to  directions  on  box,  using  saved  broth. 
Saute  mushrooms  in  butter,  saving  a  few 
for  garnish.  Combine  chicken,  rice,  sour 
cream  and  soup  in  a  4  quart  casserole. 
Bake  covered  1  hour  at  350° .  This  sounds  like 
a  lot  of  trouble  but  it  is  worth  every  minute.  It 
is  not  my  recipe,  I  got  it  from  Marjorle 
McGinn,  who  passes  it  on  with  her 
blessings. 

Betty  Wolff 
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2  cups  diced  chicken 

2  cups  French  green  beans, 

drained 
1  6-ounce  package  Uncle 

Ben's  long  grain  and  wild 

rice,  cooked 
1  can  cream  of  celery  soup 
1/2  cup  sliced  water 

chestnuts 

1  large  can  mushrooms 

2  tablespoons  chopped 
onion 

1/2  cup  mayonnaise 
Salt  and  pepper 


2  cups  chicken  or  turkey, 
cooked 

1  cup  mushrooms,  sliced  or 
whole 

1  cup  water  chestnuts, 
sliced  paper  thin 

1  cup  almonds,  slivered 

Sauce: 

2/3  cup  cream 

4  tablespoons  butter 

6  tablespoons  flour 

2  cups  chicken  stock 
3/4  teaspoon  lemon  juice 
Salt  and  pepper 

1  or  2  egg  yolks 


2  cups  cooked  chicken  or 
turkey 

2  cans  cream  of  chicken 
soup 

1  can  mushrooms 

2  tablespoons  sherry 
1  pint  sour  cream 

1  bag  (8-ounces)  small  egg 

noodles,  (cooked) 
Parmesan  cheese  on  top 


POULTRY 

CHICKEN  SPECTACULAR 


Mix  ail  ingredients.  Bal<e  at  350°  for  1 
hour. 

Skip  Feild 

CHICKEN  ALMOND  SUPREME 


Cut  chicl<en  in  fairly  large  pieces.  Put  in 
shallow  baking  dish.  Saute  mushrooms 
and  put  over  chicken.  Add  water 
chestnuts  to  form  another  layer.  To  make 
sauce,  melt  butter,  add  flour  and 
seasonings.  Add  stock  slowly,  stirring 
constantly.  Add  cream  after  sauce  boils  2 
minutes.  Remove  from  heat  and  stir  in 
well  beaten  egg  yolks  and  lemon  juice. 
Pour  sauce  over  ingredients  in  baking* 
dish  and  top  with  almonds.  Bake  at  375° 
until  thoroughly  heated.  Serves  4. 

Carolyn  Gard 

CHICKEN  OR  TURKEY 
TETRAZINI 

Warm  soup,  mushrooms,  sherry  and  sour 
cream.  Add  chicken  and  mix  into  cooked 
noodles.  Place  in  casserole.  Sprinkle 
cheese  on  top.  Bake  until  warm  through. 
Serves  6  -  8. 

Louise  Gordon 
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POULTRY 


CHICKEN  AND  BROCCOLI 


1/2  cup  mayonnaise 

1  teaspoon  lemon  juice 
1/2  teaspoon  curry  powder 

2  cans  cream  of  chicken 
soup 

2  packages  chopped 

broccoli,  cooked 
4  cups  cooked  chicken, 

cut  up 
1/2  cup  bread  crumbs 
1/2  cup  grated  cheese 


CHICKEN  CURRY 


1/2  cup  minced  onion 

1  cup  diced  apples 

3  tablespoons  margarine 

2  cans  cream  of  chicken 
soup,  undiluted 

1  small  can  mushrooms  and 
liquid 

3  teaspoons  curry  powder 
(or  less,  to  taste) 

Salt  to  taste 
1  to  2  cups  large  diced 
chicken  pieces 


Condiments: 
Shredded  coconut 
Chutney 

Sliced,  diced  bananas, 
(dipped  in  lemon  juice,  so 
they  won't  turn  brown) 

Chopped  nuts 

Chopped  green  pepper 

Chopped  hard  boiled  egg 

Raisins 

Sliced  avocado,  (dip  in 

lemon  juice) 
Bacon  bits 
Currant  jelly 


Arrange  broccoli  in  bottom  of  greased 
casserole.  Spread  chicken  over  broccoli. 
Then  add  nnixture  of  first  4  ingredients. 
Top  this  with  bread  crumbs  and  grated 
cheese.  Bake  at  SSO"*  for  25  minutes. 
Serves  8. 

Jo  Ann  Anderson 


Saute  onion  and  apple  in  margarine.  Stir 
in  soup,  and  mushrooms  and  liquid. 
Blend  in  curry  powder  and  salt.  Last  of 
all,  add  chicken  and  heat  gently.  (Dilute 
with  small  amount  of  milk  if  too  thick  at 
serving  time.)  Serve  on  rice  with  bowls  of 
condiments  available  to  sprinkle  on  top. 
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Ann  Saslow 


POULTRY 


CHICKEN  STRATA 


6  slices  day  old  white  bread 
2  cups  diced  chicken  or 

turkey 
1/2  cup  chopped  onion 
1/2  cup  chopped  green 

pepper 
1/2  cup  chopped  celery 
1/2  cup  mayonnaise 
3/4  teaspoon  salt 
Dash  pepper 
2  beaten  eggs 
1  1/2  cups  milk 

1  can  mushroom  soup 

2  slices  buttered  bread 
cubes,  (1/2  inch) 

1/2  cup  grated  sharp 
cheese 


Cut  bread  in  1  inch  cubes,  place  half  in 
buttered  casserole.  Combine  chicken  and 
vegetables  and  mayonnaise.  Spoon  over 
bread  cubes.  Sprinkle  remaining  cubes 
over  chicken.  Combine  eggs  and  milk  and 
pour  over  all.  Cover  and  chill  3  hours  or 
overnight.  Spoon  soup  over  top  and 
sprinkle  with  buttered  bread  cubes.  Bake 
at  325"  for  1  hour.  Sprinkle  cheese  on  top 
last  few  minutes.  Serves  6-8. 

Betty  Tins  ley 


CHICKEN  SPAGHETTI 


1  cup  chopped  onion 
1  cup  chopped  green 

pepper 
1  cup  chicken  broth 
1  can  cream  of  mushroom 

soup 

1  #2  can  tomatoes,  mashed 
1/4  cup  pimento 

2  to  4  cups  chopped 
chicken 

1  can  mushrooms 

1  8-ounce  package 
spaghetti 

Sliced  green  olives 

2  cups  grated  sharp  cheese 
Salt,  pepper,  paprika  to 

taste 


Cook  spaghetti  in  chicken  broth.  Mix  all 
ingredients  except  cheese  together  and  put 
In  a  3  quart  casserole.  Top  with  cheese  and 
sprinkle  with  paprika.  Bake  for  45  minutes  at 
325°. 
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Alethea  Moore 


POULTRY 


DAVID'S  CHARCOALED  SMOKED 
TURKEY 


1  fresh  hen,  (U-Save-lt  has 

them) 
Apples,  quartered 
Onions,  quartered 
1  stick  butter 
Salt  and  pepper 
Olive  oil 
Dry  vermouth 


Wash  the  hen  well  and  dry  with  paper 
towels;  then  stuff  with  apples,  onion  and 
butter.  The  bird  is  then  trussed  a  la  Julia 
Child  and  rubbed  lightly  with  a  good  grade 
of  olive  oil.  Sprinkle  lightly  with  salt  and 
pepper  and  put  on  grill  rotisserie  to  be 
cooked  for  approximately  4  to  5  hours  over  a 
medium  charcoal  fire.  The  grill  must  have  a 
hood  which  is  kept  closed  for  smoking. 
Baste  frequently  until  golden  brown  with 
equal  parts  olive  oil  and  dry  vermouth. 

Peggy  Lambeth 


TURKEY  STUFFING 


1  cup  chopped  onion, 

sugared 
1  cup  chopped  parsley 
1  cup  chopped  carrots 
1  cup  chopped  celery 
1  cup  coarsely  chopped 

mixed  nuts 
1  to  2  cups  packaged 

stuffing 
1  small  apple,  chopped 
1  teaspoon  Beau  Monde 
1  teaspoon  brown  sugar 
1  teaspoon  Accent 
1  teaspoon  salt 
1  teaspoon  cracked  pepper 
1/4  pound  butter,  melted 


Chop  onion  and  let  stand  in  brown  sugar. 
Melt  butter.  Mix  dry  ingredients  with 
stuffing  and  nuts.  Mix  all  ingredients 
together  lightly  but  well.  Fork  in  onion 
avoiding  the  juice.  Add  melted  butter  and 
mix.  Bake  in  Pyrex  dish  until  hot  through. 
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Millie  Lucas 


SEAFOOD 


SPINACH  NOODLES 


4  tablespoons  olive  oil 
8  large  cloves  garlic 

(4  whole  and  4  minced) 
2  8-ounce  bottles  clam  juice 

2  8-ounce  cans  minced 
clams 

1/2  cup  dry  white  wine 

3  tablespoons  minced 
parsley 

1  pound  spinach  noodles 


WITH  WHITE 
CLAM  SAUCE 


Sauce:  Heat  oil  in  frying. pan.  Add  the  4 
whole  cloves  of  garlic,  saute  until  garlic  is 
brown.  Take  pan  fronn  fire,  discard  garlic. 
Pour  the  contents  of  the  2  bottles  of  clam 
juice  and  the  juice  from  the  2  cans  of 
minced  clams,  (clams  are  added  later) 
and  the  4  ounces  (1/2  cup)  of  wine  into 
frying  pan.  Place  pan  on  medium  heat 
and  reduce  juice  and  wine  by  half.  This  is 
important  as  it  adds  greatly  to  the  flavor 
of  the  final  sauce.  Stir  in  the  4  minced 
garlic  cloves  and  cook  until  soft.  Now  add 
minced  clams;  bring  sauce  to  a  soft  boil; 
immediately  remove  from  heat  or  the 
clams  will  toughen.  Cook  noodles  -  toss 
with  butter  in  bowl  and  add  clam  sauce. 
Toss  well  again,  add  minced  parsley  and 
toss  again.  Dinner  for  4.  First  course  for 
6. 

Betty  Geraci 


2  8-ounce  cans  minced 

clams 
1/4  pound  butter 
1 12  cup  finely  chopped 

onion 
2  tablespoons  finely 

chopped  green  pepper 
1  cup  finely  chopped 

celery 

1  tablespoon  parsley 

2  tablespoons  flour 

3/4  cup  coarsely  crushed 
crackers,  (saltines  are 
best) 

1/4  cup  finely  crushed 
.  crackers 


DEVILED  CLAMS 


Melt  butter,  add  onions,  pepper,  celery 
and  parsley,  cook  this  until  soft.  Add  the 
flour  to  the  liquid  from  the  clams  and  mix 
thoroughly,  then  pour  this  into  onion 
mixture.  Add  clams  and  cook  for  5 
minutes.  Add  coarse  crackers  and  stir 
well.  Pile  onto  large  clam  shells  or 
custard  cups  and  sprinkle  with  fine 
crackers.  Heat  in  350°  oven  about  20  to  25 
minutes  or  until  brown. 
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Sandy  Wayt 


SEAFOOD 


BAKED  CRAB  MEAT 


(4  or  5  shells  or  ramekins) 
1  pound  fresh  flaked  crab 

(I  have  used  frozen  King 

Crab) 
1/2  cup  sherry 
3  slices  soft  bread 
1/2  cup  light  cream  (I  use 

regular  milk) 
1/2  stick  butter  or 

margarine,  melted 
Juice  of  1/2  lemon 
1/2  cup  mayonnaise 
1  teaspoon  Worcestershire 

sauce 
Salt  and  pepper 
1/2  cup  grated  cheese 
1/2  cup  buttered  crumbs 


Marinate  crab  in  sherry.  Break  up  bread 
into  small  pieces;  put  in  bowl  and  pour  on 
cream,  butter  and  lemon  juice.  Add 
mayonnaise,  salt,  pepper  and  Worcester- 
shire sauce.  Mix.  Add  more  seasoning,  if 
desired  (dry  mustard,  cayenne,  etc.).  Fill 
individual  shells  or  baking  ramekins; 
sprinkle  with  cheese  and  crumbs.  Bake 
for  20  to  30  minutes  at  350"  until  bubbly. 

Janet  Midgett 


CRABMEAT  SUPREME 


6  slices  bread 

2  cups  crabmeat 

1  onion,  chopped 
1/2  cup  mayonnaise 
1  cup  celery,  chopped 
1/2  green  pepper,  chopped 
4  eggs,  beaten 

3  cups  milk 

1  cup  cream  of  mushroom 

soup 
Grated  cheese 
Paprika 


Cook  ceiery  in  a  little  water  slowly  for  10 
minutes.  Drain.  Dice  half  of  bread  into 
13"  X  9"  pan.  Mix  crab,  onion, 
mayonnaise,  celery,  pepper  and  spread 
over  bread.  Dice  other  half  of  bread  and 
place  over  crab  mixture.  Mix  eggs  and 
milk  and  pour  over  entire  dish.  Cover  and 
place  in  refrigerator  overnight  or  make 
early  morning  same  day.  Bake  15  minutes 
at  325°.  Remove  and  spoon  soup  over 
top.  Sprinkle  with  cheese  and  paprika  and 
continue  cooking  for  1  hour  or  until 
golden  brown.  Serves  8. 
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Mary  Godwin 


SEAFOOD 


MARYLAND  CRAB  CAKES 


1  pound  lump  crab  meat 
1  egg,  well  beaten 
1/3  cup  soft  bread  crumbs 
1  tablespoon  prepared 
mustard 

1  tablespoon  finely 
chopped  green  pepper 

2  tablespoons  capers 
Salt  and  pepper  (go  easy) 


Soak  bread  crumbs  in  beaten  egg,  adding 
a  few  drops  of  water;  add  seasonings  and 
mix  with  crab  meat.  Shape  mixture  into  6 
cakes;  saute  in  very  hot  skillet,  brushed 
with  butter;  add  more  butter  as  necessary 
and  serve  while  hot  and  when  delicately 
browned.  Note:  Do  not  overcook,  It 
requires  no  more  than  6  to  9  minutes 
cooking  time.  Excellent  with  coleslaw, 
roasted  or  steamed  corn,  sliced  tomatoes 
and  cucumbers,  beer  or  white  dry  wine. 


June  Mohler 


2  cans  Harris  crab  meat 

6  eggs,  boiled 

2  cups  half  and  half 

1  cup  mayonnaise 

2  teaspoons  chopped  onion 
Salt  and  pepper 

1  can  water  chestnuts,  thin- 
ly sliced 

3  cups  Pepperidge  Farm 
dressing 

1  stick  margarine 

2  tablespoons  parsley 
Dash  of  curry  powder 


CRAB  CASSEROLE 


Melt  butter  and  saute  parsley  and 
dressing,  reserving  1  cup  for  topping. 
Add  to  other  ingredients.  Pour  into  1 
large  or  2  small  casseroles  and  top  with 
dressing.  Bake  at  350°  until  bubbly  and 
brown. 

Anna  Cay  Hawes 


MA  bell  pepper,  chopped 
1/2  small  onion,  chopped 

1  /2  cup  butter  or  margarine 

2  cups  crab  meat  or  1  pound 
can  claw  meat 

Salt  and  pepper 

3  eggs,  beaten 

1/2  teaspoon  Worcester- 
shire sauce 
1/2  teaspoon  mustard 

4  slices  toasted  bread 
1  to  1  1/2  cups  milk 


CRAB  CASSEROLE  BAKE 


Saute  bell  pepper  and  onions  in  butter 
and  add  crab  meat,  salt,  pepper, 
Worcestershire  sauce  and  mustard. 
Crumble  toast  into  mixture  and  add  milk. 
Mix  together  in  pan.  Remove  from  pan 
and  put  into  a  long  or  square  baking  dish. 
Mix  eggs  in  and  bake  at  350°  for  35  to  45 
minutes.  You  may  add  buttered  bread 
crumbs  on  top. 

Rude II  Laurence 
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SEAFOOD 


SCALLOPED  OYSTERS 


2  cups  coarse  cracker 

crumbs 
1/3  cup  butter,  melted 
1  teaspoon  salt 
1  pint  oysters 
2/3  cup  milk 
Oyster  liquor 


Butter  baking  dish.  Sprinkle  layer  of 
crackers  on  bottom  of  dish.  Add  a  layer  of 
oysters  and  half  of  milk  and  oyster  liquor. 
Add  more  crumbs  and  rest  of  oysters,  milk 
and  liquor.  Cover  with  remaining  crumbs. 
Pour  melted  butter  over  mixture.  Bake  45 
minutes  in  moderate  oven,  350°.  Serves  6. 


Lib  Morrison 


OYSTERS  LONGCHAMPS 


1  quart  oysters,  drained 
1/8  teaspoon  salt 
1  large  can  B  &  B 

mushrooms 
1/2  onion,  chopped 
1/2  cup  sherry  wine 
1/2  pound  butter  or 

margarine 
1  cup  bread  crumbs 
1  tablespoon  flour 


Saute  onions  in  1/4  pound  butter  until 
brown.  Add  salt  and  mushrooms  and 
thicl^en  with  flour.  Add  sherry  and 
oysters.  Let  simmer  for  1  or  2  minutes. 
Place  in  casserole  and  cover  with  bread 
crumbs  which  have  been  dipped  in  1/4 
pound  melted  butter.  Bake  20  minutes  at 
350°.  Serves  6. 

Lucia  Drury 


OYSTER  PIE 


3  tablespoons  butter  or 

margarine 
1  cup  sliced  mushrooms, 

(or  one  4  oz.  can  drained) 
3  tablespoons  flour 
1  cup  milk 
1/2  teaspoon  salt 
1/4  teaspoon  celery  salt 
Dash  of  freshly  ground 

pepper 
1  teaspoon  lemon  juice 
1  pint  shucked  oysters 
Pastry  for  2-crust  8"  pie 


Preheat  oven  to  425°.  In  a  saucepan  heat  the 
butter,  add  the  mushrooms  and  cook  until 
wilted.  With  a  wire  whisk,  stir  in  the  flour. 
Meanwhile,  bring  the  milk  to  a  boil  and  add 
to  the  mixture,  stirring  vigorously  until 
thickened.  Add  the  seasonings,  lemon  juice 
and  oysters  with  their  liquor.  Line  the 
bottom  and  sides  of  of  an  8"  pie  pan  or  small 
casserole  with  pastry.  Add  the  oyster 
mixture  and  cover  with  the  remaining  pastry. 
Seal  the  edges  and  cut  gashes  in  the  top  to 
allow  steam  to  escape.  Bake  until  brown, 
about  30  minutes.  Serves  5. 

^  Vivian  Klages 


SEAFOOD 


1  7-ounce  can  crab  meat, 

drained  and  flaked 
1    4  1/2-or  5-ounce  can 

shrimp,  drained 
1  1/2  cups  chopped  celery 
1/4  cup  chopped  green 

pepper 
1/4  cup  chopped  onion 
1/4  cup  chopped  pimento 
1/4  cup  chopped  pecans 
3/4  cup  sour  cream 
1/4  cup  mayonnaise  or 

salad  dressing 
1  tablespoon  lemon  juice 
1/2   teaspoon  Worcester- 
shire sauce 
1/2  teaspoon  salt 
Dash  of  pepper 
1  cup  soft  bread  crumbs 
1  tablespoon  butter  or 
margarine 


MARINATED  SCALLOPS 

Marinate  scallops  in  sherry  or  vernnouth 
for  6  hours.  Sprinkle  with  melted  butter, 
paprika  and  lemon  pepper  and  broil  4 
minutes  or  until  hot. 

Kay  Hen  son 

BAKED  SEAFOOD  SALAD 


Combine  first  2  ingredients  and  vegetables. 
Blend  next  6  ingredients;  stir  into  seafood 
mixture.  Spoon  into  10"  x  6"  x  1  1  /2"  baking 
dish.  Combine  crumbs  and  butter  or 
margarine;  sprinkle  over  seafood  mixture. 
Bake  at  350°  for  20  to  25  minutes.  Serves  4  - 
6. 

Joyce  Shepherd 


FRESH  SHRIMP   IN  SHELLS 


1  pound  shrimp,  cooked, 
drained  and  peeled 

1/4  cup  butter 

3  tablespoons  flour 

1  1/2  cups  milk 

1/4  cup  sherry 

1/2  teaspoon  salt 

Dash  pepper 

Dash  paprika 

5  tablespoons  Parmesan 
cheese 


In  saucepan,  melt  butter  and  stir  in  flour. 
Add  milk  and  cook  until  thick  and  bubbly. 
Add  sherry,  salt,  pepper  and  paprika. 
Add  shrimp.  Pour  into  5  shells  and 
sprinkle  each  with  1  tablespoon  Parme- 
san cheese.  Broil  3  to  4  inches  from  heat 
until  cheese  browns.  Mushrooms  may  be 
added  to  the  sauce  if  desired. 
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Martha  Galvin 


SEAFOOD 


GRANDDADDY  FOX'S 

AU 

1  pound  shrimp,  cooked, 
shelled  and  deveined 

1  8-ounce  package  sharp 
cheese,  sliced 

1  8-ounce  package  Old 
English  cheese,  sliced 

Flour  (enough  to  coat 
shrimp) 

Salt  and  pepper 

3/4  cup  milk 

Toast  or  Holland  Rusk 

3  tablespoons  Worcester- 
shire sauce 


SHRIMP  WINSTON 


SHRIMP 
GRATIN 


Shake  shrimp  in  bag  with  flour,  salt  and 
pepper.  In  well  buttered  quart  casserole, 
add  layer  shrimp,  layer  cheese,  ending 
with  cheese.  Pour  Worcestershire  sauce 
on  top.  Add  milk.  Heat  at  375**  for  30 
minutes  or  until  cheese  is  melted.  Serve 
over  toast  or  Holland  Rusk.  Serves  4. 
Recipe:  Mrs.  James  C.  Lester,  Roanoke, 
Va. 

Betty  Ruffin 


1  pound  shrimp,  shelled 

and  deveined 
3  15-ounce  cans  Spanish 

rice 

1  cup  sour  cream 

1/2  cup  almonds,  silvered 

and  blanched 
1/3  cup  sherry 


Cook  shrimp  in  boiling  salted  water  5 
minutes,  then  drain.  Toss  shrimp  with 
rice,  sour  cream,  sherry  and  1/4  cup 
blanched  almonds.  Pour  in  9"  x  9"  x  2" 
baking  dish  and  sprinkle  remaining 
almonds  on  top.  Bake  uncovered  45 
minutes  at  350°.  Serves  6  generously. 
Recipe:  Mrs.  John  K.  Boardman,  Roa- 
noke, Va. 


Betty  Ruffin 


SOUTH  CAROLINA  LOW- COUNTRY 

1  1/2  pounds  boiled  shrimp       SHRIMP  CREOLE 
(use  more  if  you  have 

them) 
4  slices  bacon 

2  cups  tomatoes,  mashed 
1/2  cup  bell  pepper 
1/2  cup  chopped  onion 
1/2  cup  chopped  celery 
1/2  cup  chili  sauce 
1  teaspoon  Worcestershire 

sauce 
Salt  and  pepper 

3  shakes  Tabasco 


Fry  bacon,  remove  from  pan.  Put  onion, 
celery  and  bell  pepper  in  bacon  fat  and 
brown  slightly.  Add  tomatoes,  chili 
sauce,  Worcestershire  sauce,  salt,  pep- 
per and  hot  sauce.  Cook  slowly  until  thick 
(about  30  minutes)  stirring  occasionally. 
Add  shrimp  and  cook  until  shrimp  curls. 
Crumble  bacon  and  add  last. 

Gene  Capehart 
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SEAFOOD 


(I  substitute  chicken,  lamb 
or  pork  occasionally) 
1  chicken  bouillon  cube 

1  cup  boiling  water 

5  tablespoons  butter  or 
margarine 

1/2  cup  onion,  minced 

6  tablespoons  flour 

2  to  2  1/2  teaspoons  curry 
powder 

1  1/4  teaspoons  salt 

1  1/2  teaspoons  sugar 
1/4  teaspoon  powdered 

ginger 

2  cups  milk 

4  cups  shrimp,  cleaned  and 
cooked,  (about  3  pounds) 
1  teaspoon  lemon  juice 


INDIAN  SHRIMP  CURRY 


Dissolve  bouillon  cube  in  water.  Melt  butter 
in  top  of  large  double  boiler  over  direct  heat. 
Add  onion,  simmering  until  tender.  Stir  in 
flour;  next  4  ingredients.  Gradually  stir  in 
milk,  bouillon,  stirring  until  thickened.  Add 
shrimp,  lemon  juice.  Serve  warm  over  hot, 
fluffy  rice  accompanied  with  2  or  more 
condiments.  Serves  5  to  6  supposedly,  but  I 
always  double  the  recipe.  Extra  sauce  can 
be  used  later  with  leftover  meat. 

Condiments  for  Indian  Curry: 

*Major  Gray's  East  Indian  Chutney,  (I  prefer 

Crosse  and  Blackwell's  or  Sun  Brand 
*Crisp  bacon  bits,  (not  artificial) 
*Salted  peanuts  or  almonds,  chopped 
*Raisins,  (soak  in  water  early  in  the  day  to 

plump;  drain) 

*Pineapple  chunks,  cut  into  small  pieces 
"Shredded  coconut 
Currant  jelly 
Avocado  bits 
Banana  chunks 

*These  are  my  favorites. 
Place  condiments  in  small  bowls  so  that 
guests  can  sprinkle  any  desired  combi- 
nation on  their  curry.  Tossed  salad,  rolls 
and  a  light  dessert  make  this  a  great  meal. 


4  tablespoons  olive  oil 

1  cup  raw  rice 

2  10  1/2-ounce  cans 
chicken  broth,  hot 

1/2  cup  boiling  water 

1  pound  shrimp,  cooked 
and  cleaned 

2  tablespoons  butter 

1  clove  garlic,  minced 
1/2  cup  dry  vermouth 
1/2  teaspoon  marjoram 
1/2  cup  grated  Parmesan 
cheese 


Janet  Midgett 

SHRIMP  RISOTTO 


Heat  oil  in  saucepan;  stir  in  garlic  and  rice 
and  saute  until  golden.  Add  vermouth.  Cook 
until  vermouth  is  absorbed.  Add  the  broth, 
water  and  marjoram;  cover  and  cook  over 
low  heat  for  20  minutes.  Mix  in  shrimp. 
Cover  and  cook  until  rice  is  fairly  dry.  Stir  in 
butter  and  cheese. 

Terry  Woods 
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LOUISIANA  SHRIMP  CASSEROLE 

1/4  cup  margarine 
1  cup  chopped  celery 
1  medium  onion,  chopped 
1  /3  cup  diced  green  pepper 
1  1 -pound  can  tomatoes 
1  1/2  teaspoons  salt 
1  cup  water,  (or  1/4  cup 

cooking  sherry) 
1  8-ounce  package  frozen 

shrimp 
11/2  cups  grated  sharp 

cheese 

4  hard  boiled  eggs,  sliced 
3  cups  cooked  rice 


Put  margarine,  celery,  onion  and  pepper 
in  large  saucepan.  Cover  and  simmer  15 
minutes.  Add  tomatoes,  salt,  water  or 
sherry,  shrimp  and  1/2  cup  cheese.  If 
water  is  used,  you  may  add  1  tablespoon 
Worcestershire  and  a  dash  of  hot  sauce. 
Cover  and  simmer  10  minutes.  Add  eggs 
and  stir  in  rice.  Pour  into  2  quart 
casserole  and  top  with  1  cup  cheese.  Bake 
at  350*  for  30  to  35  minutes. 

Jackie  Bell 


FRIDAY  PIE 

2  beaten  eggs 
1/2  cup  milk 

1  tablespoon  melted  butter 
1/4  cup  chopped  onion 

1  stick  pastry  mix 

2  tablespoons  minced 
parsley 

3/4  teaspoon  basil 

1/4  teaspoon  salt 

1  1-pound  can  salmon 

or  2  6  1/2-  or  7-ounce 

cans  tuna 


Combine  eggs,  milk,  butter,  onion, 
parsley  and  seasonings.  Break  salmon  in 
chunks,  removing  bones  and  skin.  Stir 
salmon  into  egg  mixture.  Pour  into  well 
greased  8"  pie  plate.  Prepare  pastry  mix 
according  to  package  directions.  Roll 
pastry  1/8"  thick;  cut  8"  circle,  then  cut 
circle  into  6  wedges.  Arrange  atop  pie. 
Bake  at  425*  about  25  minutes.  Serve 
immediately.  Pass  tartar  sauce  to  spoon 
over  hot  wedges.  Serves  6. 

Lynn  Campbell 


BAKED  TUNA 


1  10-ounce  package  frozen 

chopped  broccoli 
1  can  tuna 

1  can  condensed  Cheddar 

cheese  soup 
1/4  cup  milk 
1  cup  bread  crumbs  or 

French  fried  onion  rings 


Cook  broccoli  according  to  package 
directions,  omitting  salt.  Arrange  in 
baking  dish.  Place  tuna  over  broccoli. 
Combine  soup  and  milk.  Pour  over  tuna. 
Sprinkle  top  with  crumbs  or  onion  rings. 
Bake  at  350*  for  20  minutes. 
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Yvette  Her^hberger 


SEAFOOD 


CAPTAIN'S  CASSEROLE 


1  10  1/2-ounce  can  con- 
densed cream  of  mush- 
room or  cream  of  vege- 
table soup 

1/2  cup  milk 

2/3  cup  grated  Cheddar 
cheese 

11/3  cups  Minute  Rice 

1/2  teaspoon  oregano 
(optional) 

Dash  of  pepper 

1  1-pound  can  whole 
tomatoes 

1  cup  water 

1/2  onion,  thinly  sliced 

2  6  1/2-ounce  cans  tuna 

1  /3  cup  sliced  stuffed  olives 
1/2  cup  crushed  potato 
chips  or  dry  bread  crumbs 


Heat  soup,  milk  and  cheese  until  cheese 
is  melted,  stirring  occasionally.  Combine 
rice,  oregano  and  pepper  in  greased 
1  1/2  quart  shallow  baking  dish.  Drain 
tomatoes,  measuring  1/2  cup  juice.  Stir 
juice  and  water  into  rice.  Slice  tomatoes. 
Arrange  most  of  the  tomatoes  on  rice. 
Add  onion,  tuna  and  olives.  Pour  on 
sauce;  sprinkle  with  potato  chips. 
Arrange  remaining  tomatoes  on  top. 
Bake  in  a  moderate  oven  of  375*  for  20  to 
25  minutes.  6  generous  servings. 

Barbara  Hollingsworth 


TUNA  CASSEROLE 


1  large  can  chow  mein 

noodles 
1  can  tuna 

1  can  mushroom  soup 
1/4  cup  chopped  celery 
1/4  cup  chopped  green 

pepper 
1/4  cup  minced  onion 
1/4  cup  cashews 
1/4  cup  water 


Reserve  1/2  cup  noodles  for  topping. 
Connbine  all  the  ingredients  in  casserole 
dish,  top  with  remaining  noodles.  Bake  at 
350°  for  40  minutes. 
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Terry  Woods 
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DESSERTS,  CAKES 
AND  PIES 


DESSERTS 


BANANA  SPLIT  CAKE 


2  cups  vanilla  wafers  or 
graham  crackers 

1  stick  margarine 

3  or  4  bananas 

1  can  Eagle  Brand  milk 
1/4  cup  lemon  juice 
1  can  crushed  pineapple 
9  ounce  container  of  Cool 

Whip 
Shredded  coconut 
Chopped  pecans 
Cherries 


Combine  vanilla  wafers  and  melted 
margarine  and  press  into  oblong  pan. 
Slice  bananas  and  spread  on  top  of 
crumbs.  Mix  milk  and  lemon  juice  and 
pour  on  top  of  bananas.  Then  spread 
crushed  pineapple  (drained).  Top  with 
Cool  Whip,  sprinkle  with  coconut,  pecans 
and  cherries.  Cool  overnight. 

Ruth  Smith 


BLUEBERRY  CREAM  SQUARES 


2   cups    graham  cracker 

crumbs 
3/4  cup  sugar 

1  stick  margarine 

8  ounces  cream  cheese 
3/4  cup  sugar 

2  eggs 

1  can  blueberry  pie  filling 
Whipped  cream 


Mix  graham  cracker  crumbs,  3/4  cup 
sugar  and  margarine  and  bake  in  9"  x 
14"  pan  15  to  20  minutes  at  350^  Cool. 
Blend  softened  cream  cheese,  3/4  cup 
sugar  and  eggs.  Place  on  graham  crust. 
Top  with  1  can  blueberry  pie  filling.  Frost 
with  whipped  cream.  Serve  in  squares, 
sliced. 

Skip  Feild 


BLUEBERRY  PARFAIT  DESSERT 


1  15-ounce  can  Eagle 
Brand  sweetened  con- 
densed milk 

1/3  cup  lemon  juice 

1  tablespoon  finely  grated 
lemon  rind 

2  cups  sour  cream 

2  cups  fresh  blueberries; 
washed,  drained  and 
stemmed  (save  about 
1/4  cup  for  garnish) 


In  large  bowl  combine  milk,  juice  and 
rind.  Blend  thoroughly.  Fold  in  sour 
cream.  Gently  fold  in  blueberries.  Spoon 
into  8  parfait  glasses.  Chill  in  refrigerator 
2  hours  or  until  thoroughly  set.  Garnish 
each  parfait  with  reserved  blueberries. 
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Diane  Munsen 


DESSERTS 


BOURBON  COMPOTE 


2  large  cans  of  fruit  for 
salad  (not  fruit  cocktail) 

1  box  coconut  cookies, 
crumbled 

1/2  box  dark  brown  sugar 

1  tablespoon  cinnamon 

1/4  teaspoon  nutmeg 

1 12  cup  bourbon 

1/4  cup  juice  from  fruit 

1/4  pound  butter 


Drain  juice  from  fruit  and  put  aside  1/4 
cup  juice.  Cut  larger  pieces  of  fruit  in 
half.  Melt  butter  in  baking  dish.  Divide 
fruit  into  3  parts  and  divide  cookies  into 
2  parts.  Starting  with  fruit,  alternate 
layers  with  cookies.  Cover  the  top  layer  of 
fruit  with  brown  sugar,  cinnamon  and 
nutmeg.  Pour  on  bourbon  and  juice 
mixture.  Bake  at  350*  for  45  minutes. 
Serve  hot.  Serves  6  twice  or  12  once. 


Lavonne  Nance 


BREAD  AND 
PUDDING 


BUTTER 


1/2  cup  chopped  candied 

fruits 
1/4  cup  kirsch 
1/2  cup  seedless  raisins 
10  thin  slices  Pepperidge 

Farm  bread 
Butter 

1  quart  milk 

1  cup  cream 

1  cup  sugar 

5  whole  eggs 

4  egg  yolks 

1  teaspoon  vanilla 

Confectioner's  sugar 


Preheat  oven  to  375°.  Combine  candled 
fruits  and  kirsch  and  set  aside.  Cover 
raisins  with  boiling  water.  Let  stand  five 
minutes  and  drain.  Generously  butter  one 
side  of  each  slice  of  bread  and  set  aside. 
Bring  the  milk  and  cream  just  to  a  boil. 
Takeoff  heat,  stir  in  sugar.  Stir  hot  milk 
into  beaten  eggs  and  yolks  and  add 
vanilla  to  the  mixture.  Butter  a  2  quart 
baking  dish.  Add  candied  fruits  and 
kirsch,  raisins  and  bread,  buttered  side 
up.  Strain  custard  over  all.  Place  the 
baking  dish  in  a  larger  pan  and  pour 
boiling  water  around.  Bake  45  minutes  or 
until  set.  Sprinkle  with  confectioner's 
sugar  and  glaze  under  broiler.  Serve  at 
room  temperature.  10  servings.  Very 
good. 

Reed  and  Martha  Wood 


CHOCOLATE  BLANCMANGE 


4  1/2  ounces  bitter 

chocolate 
4  eggs 
1  cup  sugar 

4  rounded  tablespoons  flour 

1  quart  sweet  milk,  warmed 

2  teaspoons  vanilla 
1  teaspoon  salt 


Melt  chocolate  over  water.  Beat  eggs 
slightly  and  add  blended  sugar  and  flour 
to  them.  Add  chocolate,  then  gradually 
add  milk,  stirring  until  mixture  is  smooth. 
Place  mixture  in  top  of  double  boiler  and 
cook,  stirring  until  as  thick  as  molasses. 
Add  salt  and  vanilla.  Strain  and  place  in 
refrigerator  until  ready  to  serve.  Top  with 
whipped  cream.  Serves  8-10. 

Laurie  Little 


DESSERTS 


BLENDER  CHOCOLATE  MOUSSE 

1  6-ounce  package 
chocolate  bits 

2  whole  eggs 

3  tablespoons  very  strong, 

hot  coffee  above  ingredients  and  blend 

1  or  2  tablespoons  rum  or  mixture  at  high  speed  for  2  minutes. 

orange  flavored  liqueur  pQ^^  ^^e  nnousse  into  4  dessert  cups  and 

3/4  cup  scalded  milk  chill  it.  Serves  4. 

Martha  Wood 


CHOCOLATE  YUMMY  RUMMY 


1  12-ounce  package  Toll- 
house Nuggets  (Nestle's 
semi-sweet) 

6  eggs 

1  /2  cup  strong  coffee 
1  /2  cup  sugar 
4  tablespoons  rum 


Heat  coffee  to  boiling,  add  sugar  to 
dissolve.  Add  chocolate  nuggets.  When 
connpletely  melted,  remove  from  heat  and 
very  gradually  stir  in  well  beaten  egg 
yolks.  Add  rum.  When  mixture  is  fairly 
cool,  fold  in  stiffly  beaten  egg  whites. 
Pour  into  individual  dessert  cups  or  bowls 
and  refrigerate  at  least  12  hours  before 
serving.  Top  with  whipped  cream  and/or 
nuts.  Serves  6  -  8. 

Blanche  Stevens 


CHOCOLATE  DREAM  SQUARES 


20  graham  crackers, 
crushed 

1  cup  butter  (2  sticks) 

2  cups  confectioner's  sugar 

3  eggs 

3  squares  unsweetened 

chocolate 
3  1/2  cups  chopped  nuts 
1  teaspoon  vanilla 


Line  an  8"  square  pan  with  half  the 
crackers.  Cream  butter  and  sugar.  Beat 
in  eggs,  one  at  a  time.  Stir  in  chocolate 
which  has  been  melted  and  cooled 
slightly.  Stir  in  nuts  and  vanilla.  Spread 
mixture  in  pan  and  top  with  remaining 
cracker  crumbs.  Refrigerate  overnight. 
Serve  with  whipped  cream. 

Bootsie  Oglesby 


DESSERTS 


CHOCOLATE  REFRIGERATOR  CUPCAKES 


2  Sticks  butter 

3  1-ounce  squares  bitter 
chocolate 

2  cups  sugar 

1  1/3  cups  flour,  unsifted 

2  teaspoons  vanilla 

4  eggs,  well  beaten 
Icing: 

Cold  coffee 

4  tablespoons  butter 

2  1-ounce   squares  bitter 

chocolate 
1  1/2  boxes  powdered 

sugar 

UPSIDE  DOWN 


Melt  butter  and  chocolate  together  in 
double  boiler.  Mix  other  ingredients  and 
add  to  Chocolate  mixture.  Place  paper 
baking  cups  in  muffin  tins.  Fill  half  full, 
no  more.  Bake  12  to  15  minutes, 
depending  on  size  of  muffin  cups,  at 
350°.  This  may  not  look  done,  but  don't 
overcook.  While  cakes  are  baking, 
prepare  icing. 

Melt  butter  and  chocolate  together.  Add 
powdered  sugar  gradually  and  enough 
cold  coffee  to  make  mixture  smooth.  Ice 
cakes  while  hot,  (fill  to  top  of  paper  cups). 
Put  in  refrigerator.  These  cup  cakes 
freeze  well. 

Joanne  Anderson 

FUDGE  CAKE 


Batter: 

1  cup  flour 

11/2  tablespoons  cocoa 
1/4  teaspoon  salt 
3/4  cup  sugar 

2  teaspoons  baking  powder 

2  tablespoons  melted 
butter 

1/2  cup  milk 

1  teaspoon  vanilla 

1/2  cup  nuts 

Sauce: 

1/2  cup  sugar 

1/2  cup  brown  sugar 

3  1/2  tablespoons  cocoa 
1  cup  hot  water 

BAKED  CUSTARD 


Mix  dry  ingredients.  Stir  in  butter,  milk, 
vanilla  and  nuts.  Pour  into  greased 
baking  dish.  Mix  sauce  ingredients  and 
pour  over  batter.  Bake  at  40  minutes  at 
350°.  Spoon  into  serving  dishes  and  top 
with  whipped  cream. 

Becky  Diez 


3  cups  scalded  milk 
3  eggs 

1/2  cup  sugar 
1/2  teaspoon  salt 
Nutmeg 


Beat  eggs  slightly;  add  sugar  and  salt. 
Pour  in  scalded  milk,  slowly.  Pour  into 
buttered  molds  (custard  cups).  Set  in  pan 
of  hot  water.  Sprinkle  on  nutmeg  and 
bake  at  350°  until  firm,  1  hour  anyway. 
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Pris  cilia  Duncan 


DESSERTS 


APPLE  COBBLER 


1/2  cup  margarine 

1  tablespoon  lemon  juice 
4  cups  pared  and  sliced 

apples 

2  cups  sugar 
1  cup  flour 

3  teaspoons  baking  powder 
Pinch  of  salt 

1/2  cup  milk 


Melt  margarine  in  a  7"  x  11"  pan.  Mix 
lennon  juice  with  apples.  Add  1  cup  sugar 
to  apples  and  mix  well.  Then  put 
apple-sugar  mixture  in  a  pan  with  melted 
margarine.  Mix  flour  and  remaining  cup 
of  sugar,  baking  powder,  salt  and  milk. 
Pour  this  mixture  over  the  apples  and 
bake  at  375°  until  brown,  about  40  to  45 
minutes. 

Sally  Glenn 


CHERRY  COBBLER 


1  can  pitted  unsweetened 

cherries 
1  2/3  cups  sugar 
1/4  teaspoon  salt 
1  1/2  teaspoons  baking 
powder 
3/4  cup  milk 
1/2  cup  butter 
1  cup  flour 


Open  cherries.  Do  not  drain.  Pour  1  cup 
sugar  over  them.  Let  stand  while  preparing 
batter.  Sift  flour,  sugar,  salt,  baking  powder 
and  add  milk.  Melt  butter  in  baking  dish. 
Pour  batter  over  butter.  Add  cherries  and 
juice.  Bake  1  hour  at  375°.  Good  with 
whipped  cream. 


GRAHAM  CRACKER  DESSERT 


3  egg  yolks 
1  cup  sugar 
1  cup  graham  cracker 

crumbs 
1  teaspoon  baking  powder 
1/2  cup  chopped  nuts 
1  teaspoon  vanilla 
3  egg  whites,  stiffly 

beaten 


Beat  egg  yolks  until  thick  and  lemon-color- 
ed, gradually  adding  sugar.  Stir  in  cracker 
crumbs,  baking  powder,  salt;  mix  well.  Add 
nuts  and  vanilla.  Fold  in  stiffly  beaten  egg 
whites.  Pour  into  8"  square  pan.  Bake  in  a 
slow  oven  (325°)  for  40  minutes.  Cool.  Cut 
into  squares  and  top  with  ice  cream.  Serves 
7. 

Ann  Saslow 
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DESSERTS 


ICE  BOX  CAKE 


1  package  chocolate  bits 
11/2  teaspoons  water 

2  teaspoons  sugar 
4  eggs,  separated 
1  angel  food  cake 


In  top  of  double  boiler,  melt  chocolate 
bits,  water  and  sugar.  Remove  from  heat; 
add  4  egg  yolks,  one  at  a  time;  fold  in  4 
egg  whites,  stiffly  beaten.  Slice  an  angel 
food  cake  into  three  layers.  Pour 
chocolate  mixture  between  layers  and 
place  in  refrigerator  overnight.  Just 
before  serving  cover  the  sides  and  top 
with  1  cup  whipped  cream. 

Pat  Copley 


SPRITZ  COOKIES 


11/2  cups  butter 
1  cup  sugar 
1  egg 

1  teaspoon  vanilla 
1/2  teaspoon  almond 

extract 
4  cups  flour,  all  purpose 
1  teaspoon  baking  powder 
(Colored  sugar) 


Cream  butter  and  sugar  thoroughly.  Add 
egg,  vanilla  and  almond  extract.  Sift  flour 
and  baking  powder  and  add  to  creamed 
mixture,  mixing  to  a  smooth  dough.  Do 
not  chill.  Use  an  ungreased  cookie  sheet 
and  force  dough  through  cookie  press 
onto  sheet.  Bake  at  400"  about  7  to  8 
minutes.  Cool.  Dough  may  be  tinted 
different  colors  for  Christmas.  Makes  five 
dozen  cookies. 

Esta  Ann  McGinnis 


LEMON  SPONGE  CUSTARD 


3/4  cup  granulated  sugar 
2  tablespoons  butter  (room 
temperature) 

2  teaspooni?  grated  lemon 
peel 

3  eggs,  separated 

3  tablespoons  all-purpose 
flour 

1/4  cup  lemon  juice 
1  cup  light  cream  or  milk 
1/8  teaspoon  salt 
Whipped  cream  (optional) 


Preheat  oven  to  350*.  Cream  the  sugar, 
butter  and  lemon  peel  together.  Add  the 
egg  yolks  and  beat  well  with  a  wooden 
spoon.  Stir  in  alternately  the  flour,  lemon 
juice  and  cream.  Beat  the  egg  whites  with 
the  salt  until  stiff,  then  fold  them  into  the 
egg  yolk  mixture.  Pour  the  batter  into  a 
7"  ovenproof  dish  and  set  the  dish  in  a 
larger  pan  filled  with  1"  of  hot  water. 
Bake  the  custard  1  hour  or  until  set.  Serve 
hot  or  cold,  with  whipped  cream,  if 
desired.  Serves  4-6. 
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Mrs.  Sam  J.  Ervin,  Jr. 


DESSERTS 


BAKED  LEMON  CUPS 


3/4  cup  sugar 
2  tablespoons  flour 
1/4  teaspoon  salt 
2  tablespoons  butter 
1/2  lemon  rind,  grated 
Juice  of  1  lemon 
2  eggs,  separated 
1  cup  milk 


Combine  first  three  ingredients.  Blend  in 
softened  butter.  Add  lemon  rind  and  juice. 
Mix  thoroughly.  Stir  in  well  beaten  egg 
yolks.  Add  milk  gradually.  Fold  in  stiffly 
beaten  egg  whites.  Turn  into  greased 
custard  cups.  Place  in  pan  of  hot  water  and 
bake  in  350°  oven  for  45  minutes.  Serve  hot 
or  cold.  Serves  4. 


Anne  Mellen 


FLORIDA  ORANGE  TREAT 


1  envelope  of  gelatin 

2  tablespoons  cold  water 
1  6-ounce  can  of  frozen 

orange  juice 
1/3  cup  of  orange 
marmalade 

1  cup  milk 
1/4  cup  sugar 

2  eggs,  separated 

1  cup  heavy  cream 


Soak  gelatin  in  cold  water.  Heat  with  juice 
and  marmalade  and  stir  until  dissolved. 
Heat  milk  to  a  boiling  point.  Blend  sugar 
and  egg  yolks  and  beat.  Slowly  add  hot 
milk,  beating  constantly.  Place  egg  mixture 
in  top  of  double  boiler.  Cook  until  thick  and 
custard  coats  spoon.  Add  to  orange  mixture 
and  cool  30  minutes.  Fold  in  heavy  cream 
and  refrigerate.  When  this  starts  to  gel, 
approximately  45  minutes,  fold  in  stiffly 
beaten  egg  whites.  Chill  in  9"  mold  until  set. 
Serve  with  whipped  cream. 

Pat  Dortch 


PEACH  PAN  DOWDY 


1  quart  sliced  peaches 
(about  5) 

1  cup  sugar 
2/3  cup  water 

2  tablespoons  butter 
1/2  cup  sugar 

2  tablespoons  butter 
2/3  cup  milk 

2  teaspoons  baking  powder 

1  cup  flour 

1/2  teaspoon  salt 


Bring  peaches,  1  cup  sugar,  water  and  first  2 
tablespoons  butter  to  a  boil  over  medium 
heat.  Cream  1/2  cup  sugar  with  second  2 
tablespoons  butter,  stir  in  milk.  Add  baking 
powder,  flour  and  salt.  Pour  this  batter  into 
a  large  greased  loaf  pan.  Pour  hot  fruit 
mixture  over  batter.  Bake  35  minutes  at 
350°.  Serve  warm. 
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Linda  Moon 


DESSERTS 


PERSIMMON  PUDDING 


1/2  cup  butter 

2  cups  persimmon  pulp 

2  cups  milk 

1  1/2  cups  sugar 

3  eggs 

11/2  cups  flour 

1  teaspoon  soda 

1  teaspoon  baking  powder 

1  teaspoon  cinnamon 

1  /4  teaspoon  cloves 
1/4  teaspoon  allspice 
1/2  teaspoon  salt 

2  teaspoons  vanilla 


Mix  persimmon,  sugar,  eggs  and  flour 
with  soda,  salt  and  spices.  Using  electric 
mixer  (if  available)  stir  in  milk  and  melted 
butter.  Add  vanilla.  Put  mixture  into  a 
greased  baking  dish  and  bake  in 
moderate  oven.  Suggested  temperature 
is  350%  but  we  have  found  325"  to  be 
more  desirable.  It  will  take  about  1  hour, 
depending  on  the  depth  of  the  pan.  Hint: 
If  you  prepare  your  persimmon  pulp 
ahead  of  time  and  freeze  it,  go  ahead  and 
add  the  proper  amounts  of  sugar  and 
soda  to  the  amount  of  pulp  that  you  will 
use  in  the  recipe.  This  is,  2  cups  pulp,  1 
1/2  cups  sugar  and  1  teaspoon  soda.  It's 
convenient  and  also  improves  the  flavor, 
we  think. 


Becky  Elliott 


PINEAPPLE  DELIGHT 


1  pound  marshmallows 
1/2  cup  milk 

1  #2  can  crushed  pineapple 
1  pint  cream 
1  box  graham  crackers 
1/8  teaspoon  salt 


Melt  together  marshmallows  and  milk. 
Add  drained  pineapple  and  whipped 
cream.  Crush  the  crackers  and  put  on  the 
bottom  of  a  pan.  Pour  on  mixture  and 
sprinkle  with  remaining  cracker  crumbs. 
Put  in  icebox  overnight.  Cut  in  squares. 
Serve  topped  with  cherries. 

Toni  Smith 


RICH  PINEAPPLE  DESSERT 


1/2  pound  margarine  or 
butter 

4  cups  powdered  sugar 
4  egg  whites 
1  pint  whipping  cream 
1  #2  can  crushed  pineapple 

(well  drained) 
1/2  pound  vanilla  wafers 

(put  through  food 

chopper) 


Cream  sugar  and  butter  well.  Beat  egg 
whites  until  about  dry.  Add  to  butter  and 
sugar.  Whip  cream.  Fold  in  crushed 
pineapple.  Put  wafer  crumbs  in  bottom  of 
dish  (save  enough  to  sprinkle  on  top). 
Spread  butter  mixture  on  top  of  crumbs. 
Layer  with  pineapple  and  cream.  Sprinkle 
top  with  crumbs.  Leave  in  refrigerator  at 
least  12  hours. 

Carolyn  Gard 
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DESSERTS 


RICE  PUDDING 


1  cup  cooked  rice 

2  cups  milk 
1/2  cup  sugar 

2  eggs,  well  beaten 
1/2  teaspoon  vanilla 

1  teaspoon  nutmeg 

2  tablespoons  melted 
margarine 

Pinch  of  salt 

1/2  cup  raisins  (optional] 


Mix  all  ingredients  and  bake  in  350"  oven 
until  firm  and  lightly  brown,  about  45 
minutes  to  1  hour. 


Gene  Capehart 


1/4  cup  very  cold  milk 
1/4  cup  hot  milk 

1  package  Knox  gelatin 

2  eggs 

1 12  cup  sugar 

6  tablespoons  rum 

Lady  Fingers 

2  pints  whipped  cream 


RUM  CAKE 

Beat  egg  yolks  and  whites  separately.  To 
the  yolks,  add  the  sugar,  then  -5 
tablespoons  of  rum  slowly.  Add  1  pint  of 
the  whipped  cream.  Soak  the  gelatin  in 
cold  milk.  When  dissolved,  add  the  hot 
milk  and  then  combine  with  the  above 
mixture.  Grease  with  butter  and  line  an 
angel  food  cake  pan  (10"  in  diameter) 
with  Lady  Fingers  and  fill  it  with  the 
above  mixture.  Place  some  Lady  Fingers 
over  the  top.  Set  in  refrigerator  for  3 
hours  or  overnight.  When  ready  to  serve, 
beat  1  pint  of  cream,  to  which  you  add  1 
tablespoon  of  rum.  Remove  cake  from 
pan  and  ice  the  top  and  sides  with  the 
above  mixture.  Keep  in  refrigerator  until 
ready  to  serve.  Serves  20. 

Lib  Morrison 


STRAV\/BERRY  DELIGHT 


1  large  and  1  small  package 
of  strawberry  Jello 

1  pound  of  frozen  straw- 
berries 

1  quart  of  vanilla  ice  cream 

1  angel  food  cake 


Dissolve  the  packages  of  strawberry  Jello 
in  3  cups  of  boiling  water.  Add  the 
thawed,  frozen  strawberries  and  stir  in 
the  vanilla  ice  cream  until  melted  and  the 
mixture  begins  to  thicken.  Pour  over 
crumbled  angel  food  cake  in  13"  x  9"  x 
2"  pan.  Refrigerate  until  time  to  serve. 
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Linda  Moon 


DESSERTS 


NUT  TORTE  WITH   FABULOUS  FROSTING 


2  cups  pecans 
4  eggs 

1  cup  sugar 

2  tablespoons  flour 
1/2  teaspoon  salt 
1/2  teaspoon  baking 

powder 

1  tablespoon  orange  juice 
or  Jamaican  Rum 

Whipped  cream 

Grated  orange  rind 

1  6-ounce  package  semi- 
sweet  chocolate  bits 

1/2  cup  sour  cream 


Separate  egg  yolks  and  whites.  Beat  yolks 
until  light  and  thick.  To  yolks  add  sugar, 
flour  and  salt.  Stir  in  baking  powder  and 
orange  juice.  Add  nuts  grated  in  electric 
blender.  Beat  egg  whites  until  stiff  and 
fold  into  the  mixture.  Pour  into  2  well 
greased  8"  layer  pans.  Bake  at  350**  for 
25  minutes.  Cool.  Remove  from  pans.  1  to 
3  hours  before  serving,  put  layers 
together  with  whipped  cream  flavored 
with  1  1 12  teaspoons  grated  orange  rind. 
Top  with  "Fabulous  Frosting":  Melt 
semi-sweet  chocolate  bits  over  heat,  not 
boiling  water.  Stir  in  sour  cream  and  dash 
of  salt.  Mix  and  spread  on  top. 

Caroline  Barber 


MERINGUE  TORTE 


6  egg  whites 

1/4  teaspoon  salt 

1/2    teaspoon    cream  of 

tartar 
1  teaspoon  vanilla 
11/2  cups  sugar 
1  /4  cup  light  rum  or  creme 

de  menthe 
1  cup  heavy  cream 

(whipped) 
Whole  strawberries 


Day  before  serving:  In  large  bowl,  let  egg 
whites  warm  1  hour.  Lightly  butter  a  9" 
tube  pan.  Preheat  oven  to  450°.  To  egg 
whites  add  salt  and  cream  of  tartar.  Beat 
until  frothy.  At  high  speed  beat  in  sugar, 
2  tablespoons  at  a  time.  Add  vanilla.  Beat 
until  stiff.  Turn  into  pan.  Place  on  middle 
rack  of  oven.  Turn  off  heat.  Leave 
overnight  in  oven.  In  morning,  turn  out 
on  serving  plate.  Sprinkle  with  rum  or 
creme  de  menthe.  Refrigerate  at  least  4 
hours.  Frost  with  whipped  cream. 
Decorate  with  strawberries.  Serves  12. 

Skip  Feild 


MARDI   GRAS  TORTE 


3  egg  whites 

1/2  teaspoon  almond 

extract 
1/2  cup  chopped  nuts 
1/4  teaspoon  salt 
3/4  cup  brown  sugar 


Preheat  oven  to  300**.  Beat  the  egg  whites 
and  add  the  almond  extract  and  salt.  Beat 
the  brown  sugar  in  gradually,  and  fold  in 
the  chopped  nuts.  Spread  on  four  8" 
brown  paper  bag  circles.  Bake  55 
minutes.  Cool.  Peel  off  paper. 
FILLING  ON  NEXT  PAGE 
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DESSERTS 


Filling: 

1  6-ounce  package 

chocolate  chips 
1  8-ounce  package  cream 

cheese 
1  tablespoon  milk 
3/4  cup  brown  sugar 
Dash  salt 

1  cup  heavy  cream 
1  teaspoon  vanilla 


FILLING 


Melt  the  chocolate  chips  and  blend  with 
the  cream  cheese  and  milk.  Beat  the 
brown  sugar  and  salt  into  heavy  cream 
and  add  the  vanilla,  then  fold  this  into  the 
chocolate  mixture.  Spread  between 
meringue  layers  and  chill  overnight. 

Bohhie  Hill 

FRUIT  TRIFLE 


1  30-ounce  can  fruit 

cocktail  (drained) 
1  package  vanilla  pudding 

mix 

1  /4  cup  sherry 
1  pound  cake 


Day  old  cake  (pound, 
yellow  or  sponge),  equiva- 
lent to  one  layer 

1  cup  strawberry,  raspberry 
or  damson  plum  jam 

1/3  cup  Marsala  wine 

1/3  cup  orange  juice 

Soft  custard* 

1  cup  heavy  cream 

1/4  cup  sugar 

1  teaspoon  vanilla 
1/4  teaspoon  almond 

extract 

2  tablespoons  chopped, 
toasted  almonds 


Make  the  pudding  according  to  direc- 
tions. Cool.  Stir  in  sherry.  Line  a  shallow 
bowl  with  narrow  strips  of  pound  cake. 
Fill  with  half  the  pudding.  Sprinkle  half 
the  fruit  on  top.  Drizzle  sherry  over  fruit. 
Cover  center  with  a  few  strips  of  pound 
cake.  Spoon  out  the  remaining  pudding 
and  fruit.  Chill  several  hours  before 
serving.  Garnish  with  whipped  cream. 

Virginia  Page 

SCOTCH  TRIFLE 

*Soft  custard:  In  top  of  double  boiler, 
beat  together  with  rotary  beater  2  eggs, 
dash  of  salt,  3  tablespoons  sugar  and  add 
1  1/2  cups  milk.  Put  over  simmering 
water  and  cook,  stirring  until  slightly 
thickened.  Remove  from  heat  and  set 
aside  to  cool. 

Split  layer  cake  in  half  horizontally  and 
spread  with  jam.  Cut  in  small  fingers. 
Arrange  around  sides  and  in  layers  in  a 
crystal  serving  dish.  Sprinkle  with  the 
wine  and  fruit  juice.  Pour  the  cooled 
custard  over  the  trifle.  Cover  with  Saran 
wrap  and  chill.  When  ready  to  serve, 
whip  cream  with  sugar  and  flavorings. 
Spread  over  top.  Sprinkle  with  almonds 
and  decorate  with  fresh  strawberries,  if 
desired.  Serves  6  -  8. 
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Mary  Elise  Peatross 


DESSERTS 


WINE  JELLO 

4  tablespoons  plain  gelatin 
1/2  cup  cold  water 
1  1/2  cups  boiling  water 
1  cup  of  sugar  (generous) 
3  1 12  cups  orange  juice 

(1  small  frozen  can) 
1 12  cup  lemon  juice 
1  cup  Tawny  Port 
I  cup  Madeira  wine 


WINE  JELLO 
DESSERT 


1  package  lemon  Jello 

1  cup  cheap  sherry 

1  package  of  Jello  vanilla 

pudding  (regular) 
1/2  pint  whipping  cream 


Dissolve  gelatin  in  cold  water  and  add 
boiling  water  and  sugar.  Cool.  Add 
remaining  ingredients.  Tint  with  red  food 
coloring,  pour  in  molds  and  chill.  Serve 
with  chantilly  creme  (whipped  cream). 

Barbara  Sherrill 


Make  Jello  by  directions,  using  1  cup 
boiling  water  to  dissolve  Jello  and  instead 
of  the  second  cup  water,  use  1  cup  sherry. 
Refrigerate  until  firm.  In  the  meantime, 
make  vanilla  pudding  mix  by  package 
directions.  Let  cool  completely,  then 
spoon  on  top  of  wine  Jello.  Whip 
whipping  cream  until  thick  and  peaked. 
Spoon  on  top  of  pudding  and  Jello.  This 
makes  a  three-layered  dessert.  Chill  and 
serve. 

Alice  Holman 


FROZEN  DESSERTS 


HOT  CHOCOLATE  SAUCE 


2  ounces  unsweetened 

chocolate 
2  cups  sugar 
1  /4  pound  butter 
1  large  can  Carnation  milk 

(13  ounces) 
1  teaspoon  vanilla 
Dash  salt 


Melt  the  chocolate,  add  sugar,  butter  and 
salt.  Boil  for  a  few  minutes  then  add  milk 
and  bring  the  mixture  back  to  a  boil.  Add 
vanilla  and  blend  thoroughly.  Serve  hot. 
Rich  and  good  over  ice  cream,  cake  or 
both. 

Lucia  Drury 

1  ob 


FROZEN  DESSERTS 


1/2  cup  white  sugar 
1/2  cup  brown  sugar 
1/2  cup  orange  juice 
1/2  cup  crushed  peanut 
brittle 

1  pint  vanilla  ice  cream 


GOLDEN  WONDER 

Mix  sugars  and  orange  juice  and  bring  to 
a  boil.  Turn  heat  low  and  boil  for  10 
nninutes.  Cool  mixture.  When  ready  to 
serve,  pour  over  ice  cream  and  sprinkle 
on  peanut  brittle.  Serves  4  -  6,  depending 
on  the  size  of  servings. 

Boots  (ilas^oH- 


2  tablespoons  brown  sugar 

1  tablespoon  butter 

1  ripe  banana,  peeled  and 

sliced  lengthwise 
Dash  of  cinnamon 
1/2  ounce  banana  liqueur 
1  ounce  rum 

1  large  scoop  vanilla  ice 
cream 


BANANAS  FOSTER 


Melt  butter  and  brown  sugar  in  flat 
chafing  dish  or  frying  pan;  add  banana 
and  saute  until  tender.  Sprinkle  with 
cinnamon;  pour  in  liqueur  and  rum  over 
bananas.  Flame.  Serve  over  ice  cream. 
Makes  1  serving. 

Hope  Parrott 


6  ripe  bananas 
12  sticks 

1  6-ounce  package 

chocolate  chips 
1  tablespoon  shortening 


BANANA  POPS 

Peel  bananas;  cut  in  half  crosswise. 
Insert  stick  in  each  half  and  freeze.  Melt 
over  hot  (not  boiling)  water,  chocolate 
chips  and  shortening.  Coat  each  frozen 
banana  half.  Wrap  each  in  foil  or  put  in 
freezer  bags.  Store  in  freezer. 


Walker  Weigel 


COFFEE  TORTONI 


1  egg  white 

1  tablespoon  instant  coffee 
1/8  teaspoon  salt 

2  tablespoons  sugar 
1  cup  heavy  cream 
1/4  cup  sugar 

1  teaspoon  vanilla 
1/8  teaspoon  almond 

extract 
1/4  cup  toasted  almonds 


Combine  egg  white  with  coffee  and  salt; 
beat  until  stiff.  Gradually  add  2 
tablespoons  sugar;  beat  until  satiny.  Beat 
cream,  1 1 A  cup  sugar,  vanilla  and  almond 
extract  until  stiff.  Fold  with  nuts  into  egg 
white  mixture.  Pour  into  eight  2-ounce 
paper  baking  cups  and  freeze.  Put  baking 
cups  in  muffin  tins  to  hold  shape. 

Betsey  Gilliam, 
"^57  Boots  Glasgow 


FROZEN  DESSERTS 


BUTTERSCOTCH  BOMBE 


1  cup  crushed  ginger  snaps 

3  tablespoons  butter, 
melted 

1  quart  vanilla  ice  cream 

4  Heath  bars,  crushed 

Mallow  Sauce: 

1/2  cup  brown  sugar 

1/2  cup  light  cream 

4  tablespoons  butter 

1/2  cup  chopped  almonds, 

toasted 
1  teaspoon  vanilla 


Combine  ginger  snaps  and  butter.  Press 
firmly  into  5  cup  mold.  Freeze.  Stir  ice 
cream  to  soften  and  blend  in  crushed 
candy.  Spoon  into  crumb  lined  mold; 
smooth  top.  Cover  and  freeze  firmly.  To 
serve,  invert  mold  on  chilled  plate  and 
rub  mold  with  warm,  damp  cloth  to 
loosen.  Cut  bombe  into  serving  wedges 
and  pass  with  Mallow  Sauce.  Serves  10. 

Mallow  Sauce:  Combine  sugar,  cream 
and  butter  in  saucepan.  Bring  to  boil, 
stirring  constantly.  Remove  from  heat; 
stir  in  almonds  and  vanilla.  Yield  1  1/2 
cups  sauce. 

Betty  Ellington 


CHOCO-MINT  FREEZE 


1  1/4  cups  finely  crushed 
vanilla  wafers  (40  wafers) 

4  tablespoons  melted 
butter 

1  quart  peppermint  stick  ice 
cream,  softened 

1/2  cup  butter 

2  squares  (2  ounces) 
unsweetened  chocolate 

3  egg  yolks,  well  beaten 
1  1/2  cups  sifted 

confectioner's  sugar 
1/2  cup  chopped  pecans 
1  teaspoon  vanilla 
3  egg  whites 


ICE 


Toss  together  crumbs  and  melted  butter. 
Reserve  1/4  cup  crumb  mixture.  Press 
crumbs  in  9"  x  9"  x  2"  pan.  Spread  with 
softened  ice  cream.  Freeze.  Melt  butter 
with  chocolate  over  low  heat.  Gradually 
stir  into  egg  yolks  with  sugar,  nuts  and 
vanilla.  Cool  thoroughly.  Beat  egg  whites 
until  stiff  peaks  form.  Beat  chocolate 
mixture  until  smooth;  fold  in  egg  whites. 
Spread  chocolate  mixture  over  ice  cream. 
Top  with  the  reserved  crumbs.  Return  to 
freezer.  Serves  8.  My  cousin,  Barbara 
McLeod,  gave  me  this  recipe. 

Betty  Shanks 

CREAM  DESSERT 


1/4  cup  brown  sugar 
1/4  pound  butter 
1  cup  chopped  nuts 
1  cup  flour 


Crumble  all  ingredients  with  fingers.  Put 
in  large  pan  and  spread  about.  Bake  15 
minutes  at  350°.  Then  put  all  but  a  few 
crumbs  in  9"  x  13"  pan.  Fill  with  ice 
cream  and  pour  over  favorite  ice  cream 
topping.  Sprinkle  with  crumbs  and 
freeze. 

Nikki  Maynard 
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FROZEN  DESSERTS 


PETER  ROBINSON  DESSERT 


24  crushed  Oreo  cookies 
1/2  gallon  ice  cream, 

softened 
Chocolate  or  fudge  sauce 

(Hershey's) 
Nuts  (optional) 


Spread  crushed  Oreos  to  cover  bottom  of 
lightly  buttered  9"  x  13"  pan.  Carefully  fill 
with  ice  cream  and  drizzle  with  Hershey's. 
Sprinkle  with  coarsely  chopped  nuts  if 
desired.  Freeze  firm.  Cut  into  15  squares  to 
serve. 

The  Kitchen  Committee 


FROZEN  LEMON  DESSERT 


3  egg  yolks 

1/2  teaspoon  salt 

1/2  cup  sugar 

1/4  cup  lemon  juice 

1  teaspoon  vanilla 

3  egg  whites,  beaten  stiff 

2  tablespoons  sugar 

1  cup  whipping  cream, 

whipped 
1/2  teaspoon  vanilla 
1  cup  crushed  vanilla 

wafers 


Mix  first  five  ingredients  and  cook  in 
double  boiler  until  nnixture  coats  spoon. 
Allow  to  cool.  Fold  in  egg  whites  beaten 
with  sugar,  then  whipped  cream  and 
vanilla.  Sprinkle  1/2  of  vanilla  wafers 
over  bottom  of  9"  x  13"  Pyrex  dish  and 
the  rest  over  the  top.  Freeze. 

Mary  Godwin 


QUICK  LEMON  TORTONI 


1  large  carton  Cool  Whip 
1  can  Eagle  Brand  con- 
densed milk 
1  small  can  frozen 

lemonade 
Juice  of  1  lemon 
Paper  baking  cups 
Graham  cracker  crumbs 


Put  baking  cups  in  muffin  pans.  Place  a 
little  graham  cracker  crust  mixture  in 
bottom  of  each  cup.  Press  down.  Stir 
together  Cool  Whip,  milk,  lemonade  and 
lemon  juice  (do  not  use  mixer).  Place 
mixture  over  graham  cracker  crusts. 
Freeze  until  set.  Remove  from  freezer 
about  10  minutes  before  serving.  (Instead 
of  small  tarts,  mixture  can  be  used  for 
pies.  Makes  two  9"  pies  or  20  tarts.) 
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Kay  Allen 


FROZEN  DESSERTS 


FROZEN  LIQUEUR  CREME 


1  cup  heavy  cream 

1  pint  vanilla  ice  cream 

1/4  cup  your  favorite 

liqueur 
1/3  cup  chopped  almonds 


Beat  cream  until  stiff  peaks  form.  Soften 

ice  cream  with  same  beaters.  Combine 

cream,  ice  cream  and  liqueur.  Pour  into 

cup  cake  papers  set  in  muffin  tins. 

Sprinkle  with  almonds.  Freeze  until  firm. 

(Some  suggestions  for  liqueur:  Kahlua, 

Grand  Marnier,  creme  de  cacao,  creme 

de  menthe,  etc.)  ,  ^ 

Stu  Crandall 


PINK  GRAPEFRUIT  SHERBET 


3   cups    fresh  grapefruit 

juice,  pink  or  white 
11/2  cups  sugar 

2  teaspoons  grated  grape- 
fruit peel 

1/4  cup  orange  juice  all  ingredients.  Freeze  until  mushy. 

1  ©99  Beat  until  smooth.  Freeze  firm.  Let  stand 

1  cup  heavy  cream  at  room  temperature  a  few  minutes 

3  drops  red  food  coloring  before  serving.  Makes  1  1/2  quarts. 

Walker  Weigel 


EASY  HOMEMADE  ICE  CREAM 


5  eggs 

2  13-ounce  cans  evaporated 
milk 

2  cups  sugar 

3  cups  whole  milk 

1  tablespoon  vanilla 

4  cups  fresh  fruit 


Beat  eggs  in  large  bowl.  Mix  evaporated 
milk,  sugar,  milk  and  vanilla  until  sugar 
dissolves.  Combine  with  beaten  eggs. 
Add  fruit.  Pour  into  ice  cream  freezer  and 
follow  general  operating  instructions, 
(For  low-cal  ice  cream,  substitute  2 
13-ounce  cans  evaporated  skimmed  milk 
and  4  tablespoons  liquid  artificial 
sweetener.  Add  1  extra  tablespoon 
vanilla.  Only  62  calories  per  4-ounce 
serving,  without  fruit.)  Makes  4  quarts. 
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Carol  Shear  in 


FROZEN  DESSERTS 


GLACE  A  L'ORANGE 
(ORANGE  ICE) 


2  cups  sugar 
4  cups  water 
2  cups  orange  juice 
1/4  cup  lemon  juice 
Grated  rinds  of  2  oranges 
1  can  mandarin  orange 
sections,  chilled 


Combine  sugar  with  water  in  a  saucepan; 
bring  to  a  boil  and  boil  for  5  minutes.  Cool 
slightly  and  add  orange  juice,  lemon  juice 
and  the  grated  rind.  Cool,  strain  and  freeze 
in  refrigerator  trays  for  5  or  6  hours.  Spoon 
into  sherbet  glasses  and  garnish  with 
orange  sections.  You  may  sprinkle  with 
liqueur  if  desired. 

Jane  Cochran 


PEACH  ICE  CREAM 


1  1/2  cups  sugar 

2  tablespoons  flour 
1/2  teaspoon  salt 

3  eggs,  beaten 

1  quart  whole  milk 
1/2  pint  whipping  cream 
1  tablespoon  vanilla 
6  cups  chopped  fresh 

peaches 
1  cup  sugar 


Combine  sugar,  flour  and  salt;  add  eggs  and 
blend  well.  Add  milk  and  cook  slowly  until 
slightly  thickened.  Let  cool.  Add  whipping 
cream,  vanilla  and  peaches,  sweetened  with 
sugar.  Pour  into  freezer  (churn  type)  and 
freeze.  Yield  1  gallon. 


Judv  Smith 


LOTUS   ICE  CREAM 


4  quarts  coffee  cream 
2  cups  almonds,  chopped 

and  toasted  (cool) 
6  cups  plus  7  tablespoons 

sugar 

10  lemon  rinds,  grated 

2  cups  lemon  juice 

2  teaspoons  vanilla 

1  teaspoon  almond  extract 


Mix  all  ingredients  together  and  place 
mixture  in  ice  cream  freezer  and  follow 
directions  for  freezing  until  firm.  I  first  ate 
this  ice  cream  at  Justin's  in  Atlanta.  I  liked  it 
so  much  that  I  wrote  Gourmet  Magazine  for 
the  recipe.  If  you  want  a  smaller  amount,  cut 
the  recipe  in  half.  It  works  fine. 

Sancy  Clark 
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CAKES 


STRAWBERRIES 


ANGEL  CAKE  WITH 

Sift  flour  three  times  with  3/4  cup 
sugar. Beat  egg  whites  in  large  bowl.  Add 
salt.  Add  cream  of  tartar  and  beat  until 
whites  are  stiff.  Add  remaining  sugar,  2 
teaspoons  at  a  time  and  beat.  Beat  until 
glossy.  Add  almond  extract  and  vanilla. 
Sift  flour  and  sugar  mixture  over  egg 
whites,  1 1 A  cup  at  a  time.  Fold  in  lightly. 
Spoon  into  ungreased  8"  or  9"  tube  pan. 
Draw  knife  through  mixture  to  break  air 
bubbles.  Bake  in  preheated  oven  at  375' 
for  30  to  35  minutes.  Cool  on  rack.  When 
cool,  cut  in  three  layers.  Spread  each 
layer  with  topping  and  sliced 
strawberries.  Top  with  cream  and  more 
berries.  Also  mandarin  oranges  are 
delicious  with  this  recipe. 


3/4  cup  cake  flour 
11/4  cups  sugar 
8  egg  whites 
1  /4  teaspoon  salt 
1  teaspoon  cream  of  tartar 
1/2  teaspoon  almond 

extract 
1  teaspoon  vanilla 


Topping 

1  1 /2  pints  whipping  cream 
6  tablespoons  Cointreau 

2  tablespoons  brandy 
4  tablespoons  sugar 
Strawberries 


'Whip  cream  until  thick.  Add  sugar. 
Whip.  Add  Cointreau  and  whip.  Add 
brandy  and  whip. 

Laura  Deane  Gresham 


APPLE  CAKE 


1  cup  oil 

2  cups  sugar 

1  /4  cup  or&nge  juice 

4  eggs 

3  cups  flour 

3  teaspoons  baking  powder 

2  1/2  teaspoons  vanilla 

3  large  pared  and  sliced 
tart  apples 

2  teaspoons  cinnamon 

5  tablespoons  sugar 


Beat  oil,  sugar,  eggs,  juice,  flour  and 
vanilla  together  until  smooth.  Will  be 
thick.  Grease  and  flour  tube  pan.  Pour 
1/2  batter  in  pan.  Arrange  1/2  apple 
slices  on  batter.  Mix  cinnamon  and  sugar 
and  sprinkle  1  /2over  apples.  Pour  rest  of 
batter  in  pan  and  add  rest  of  apple  slices 
and  cinnamon  mixture  on  top.  Bake  in 
350**  oven  for  1  hour  and  20  minutes.  Cool 
right  side-up. 

.jg2  Jackie  Winters 


CAKES 


APPLE  CAKE 

11/2  cups  Wesson  oil 

2  cups  sugar 

3  eggs 
3  cups  flour 
1  teaspoon  soda 
1/2  teaspoon  salt 

1  cup  nuts,  coarsley  together  oil,  sugar  and  eggs.  Sift 

chopped  together  flour,  soda  and  salt;  add  to  first 

3  cups  apples,  peeled  and  mixture.  Add  nuts,  apples  and  vanilla 
diced  and  mix.  Bake  in  greased  9"  x  13"  pan 

1  teaspoon  vanilla  for  1  hour  at  325". 


TOPPING: 

1  stick  margarine 

1/2  cup  milk  Boil  for  3  minutes  and  pour  over  cake 

1  cup  light  brown  sugar  while  hot.  Keeps  moist  for  days. 

Mary  Godn'in 


1  teaspoon  salt 

2  teaspoons  vanilla  Blend  ingredients.  Pour  into  an  8"  x  12" 
4  ripe  bananas                        greased  pan.  Bake  at  350°  for  35  minutes. 


TOPPING: 
1  stick  butter 
1/2  box  (small)  brown 
sugar 

4  tablespoons  canned  milk 
1  can  coconut 


After  cake  is  baked,  spread  with  topping 
and  return  to  oven.  Broil  until  coconut 
turns  brown. 

I.inda  Kcaton 
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CAKES 


BUTTER- CINNAMON  DELIGHT 

1  package  yellow  cake  mix 
1  3  3/4-ounce  package 

vanilla  instant  pudding 
4  eggs 

3/4  cup  cooking  oil 
3/4  cup  water 

1  tablespoon  butter 
flavoring 

1/4  cup  each:  sugar, 
chopped  pecans  and 
coconut 

2  teaspoons  cinnamon 


Put  cake  mix,  pudding  mix,  eggs,  oil, 
water  and  butter  flavoring  in  bowl.  Beat 
with  mixer  6  to  8  minutes.  Mix  sugar, 
nuts,  cinnamon  and  coconut  in  bowl.  Put 
1  / 2 cake  batter  in  10"  tube  or  Bundt  pan. 
Sprinkle  with  half  of  filling.  Add  rest  of 
batter  and  sprinkle  remainder  of  filling  on 
top.  Stir  filling  barely  into  batter.  Bake  at 
350"  for  45  minutes. 


GLAZE 

1  cup  confectioner's  sugar 

2  tablespoons  milk 
1  teaspoon  vanilla 

1  teaspoon  butter  flavoring 


Mix  together  and  spread  over  cake  while 
hot. 

Margaret  Sutherland 


FABULOUS  CHEESECAKE 


1/2  cup  melted  butter 

2  8-ounce  packages  soft 
cream  cheese 

1  pound  creamed  cottage 

cheese 
11/2  cups  sugar 
4  eggs,  slightly  beaten 

3  tablespoons  cornstarch 
3  tablespoons  flour 
11/2  tablespoons  lemon 

juice 

1  teaspoon  vanilla 
1  pint  dairy  sour  cream 
Fresh  strawberries,  blue- 
berries or  pineapple 


Preheat  oven  to  325*.  Grease  a  9" 
spring-form  pan.  In  a  large  bowl  of 
electric  mixer,  at  high  speed,  beat  cream 
cheese  with  cottage  cheese  until  creamy 
and  well  blended.  Gradually  beat  in 
sugar;  then  beat  in  eggs  until  well 
combined.  At  low  spead,  beat  in 
cornstarch,  flour,  lemon  juice  and  vanilla. 
Add  melted  butter  and  sour  cream;  beat 
just  until  smooth.  Pour  into  prepared 
pan;  bake  1  hour  and  10  minutes,  or  until 
firm  around  the  edges.  Turn  off  oven.  Let 
cake  stand  in  oven  2  hours.  Remove  cake 
from  oven;  let  cool  completely. 
Refrigerate  until  well  chilled,  several 
hours.  To  serve:  Run  spatula  around  side 
of  cheesecake  to  loosen;  remove  side  of 
spring-form  pan;  leave  bottom  of  pan  in 
place.  Serve  with  fresh  strawberries, 
blueberries  or  pineapple.  Makes  12 
servings. 

Barbara  Hollingsworth 
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CAKES 


PETITE  CHEESECAKES 


Vanilla  wafers 

2  8-ounce  packages  cream 

cheese 
3/4  cup  sugar 
2  eggs 

1  teaspoon  vanilla 

1  tablespoon  lemon  juice 


Line  muffin  tins  with  baking  cups.  Place  one 
vanilla  wafer  in  bottom  of  each.  Cream 
cheese,  sugar,  eggs  and  flavorings  until 
smooth  and  well  blended.  Fill  cups  3/4  full. 
Bake  at  375°  for  20  minutes.  After  cooking, 
peel  off  papers.  Top  with  pre-cooked  pie 
filling  (blueberry  or  cherry).  These  can 
freeze  well  (leave  cups  on)  on  cookie  sheet. 
Then  place  in  poly  bag,  use  as  needed. 

Lois  Bailey 
Lynn  Campbell 


PINEAPPLE  CHEESECAKE 


3/4  cup  crushed  graham 

crackers 
2  tablespoons  soft 

margarine 
2  tablespoons  sugar 
1  small  can  crushed 

pineapple 

1  tablespoon  cornstarch 

2  tablespoons  sugar 

2  8-ounce  packages  cream 
cheese 

3  eggs,  separated 
1/2  cup  sugar 
1/2  teaspoon  salt 

2  tablespoons  flour 
2/3  cup  heavy  cream 
Grated  rind  of  1  lemon 

(about  2  teaspoons) 
1  teaspoon  vanilla 
1/4  cup  sugar 


Butter  spring-form  pan.  Combine  graham 
cracker  crumbs,  margarine  and  2  table- 
spoons sugar.  Press  on  bottom  of  pan.  Mix 
pineapple,  cornstarch  and  2  tablespoons 
sugar  in  saucepan.  Bring  to  a  boil,  stirring 
constantly  until  thickened.  Set  aside  to 
cool.  Let  cream  cheese  stand  at  room 
temperature  for  about  1  hour.  Add  egg  yolks 
and  beat.  Add  1 12  cup  sugar,  salt  and  flour. 
Add  cream,  lemon  rind  and  vanilla  and  set 
aside.  Beat  egg  whites  in  a  separate  bowl 
until  almost  stiff.  Gradually  beat  in  1 14  cup 
sugar.  Fold  carefully  into  cheese  mixture. 
Pour  cooled  pineapple  mixture  into  crust. 
Then  pour  cheese  mixture  on  top  of  that. 
Bake  in  moderate  oven  of  325°  for  1  hour  or 
until  set.  Cool,  then  chill.  Remove  rim  of 
pan. 

Jean  Meagher 
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CAKES 


CHEESECAKE 


6  small  packages  of  cream 
cheese 

1  cup  granulated  sugar 

2  large  eggs 

1  pint  sour  cream 

1  pinch  salt 

1  teaspoon  vanilla 


Have  cream  cheese  at  room  temperature. 
Blend  all  ingredients  in  mixer  at  low 
speed  until  very  smooth.  Have  graham 
cracker  crusts  ready  to  pour  above  into, 
and  bake  at  350*  for  30  minutes.  Cool  and 
top  with  favorite  fruit  pie  filling.  Above 
mixture  makes  2. 

Jean  Miller 


ITALIAN  CAKE  WITH  CREAM 
CHEESE  FROSTING 

1  cup  buttermilk  buttermilk  in  a  bowl  and  let 

1  teaspoon  baking  soda  ^^"^  ^'^'"9  other  ingredients. 

Preheat  oven  to  325^  Cream  sugar, 
margarine  and  shortening.  Add  egg  yolks 
one  at  a  time,  beating  well  after  each 
addition.  Add  buttermilk  alternately  with 
flour  to  creamed  mixture.  Stir  in  vanilla. 
Beat  egg  whites  until  stiff  but  not  dry. 
Fold  into  batter.  Gently  stir  in  pecans  and 
coconut.  Bake  in  three  9"  greased  and 
floured  layer  cake  pans  at  325**  for  25 
minutes  or  until  cake  tests  done.  Frost 
cooled  cake  with: 


1  stick  margarine 
1 12  cup  Crisco 

2  cups  sifted  flour 
2  cups  sugar 

5  eggs,  separated 
1  teaspoon  vanilla  extract 
1  cup  chopped  pecans 
1  small  can  coconut 


CREAM  CHEESE  ICING 

1  8-ounce  package  cream 

cheese,  softened 
1  stick  margarine,  room 

temperature 

1  pound  confectioner's  Cream  cheese  and  margarine  well  and 

sugar  add  vanilla.  Beat  in  sugar  a  little  at  a  time 

1  teaspoon  vanilla  until  of  spreading  consistency. 

Diane  Munsen 


CAKES 


CHOCOLATE  POUND  CAKE 


1 12  pound  butter 
1 12  cup  shortening 
3  cups  sugar 
3  cups  cake  flour 
5  eggs 

1/4  teaspoon  baking 
powder 

1 12  cup  cocoa 
1  teaspoon  vanilla 
11/4  cups  milk 


Cream  shortening  and  sugar.  Sift  dry 
ingredients.  Add  milk  and  dry  ingre- 
dients alternately  about  1/3  at  a  time. 
Add  vanilla.  Pour  into  greased  and 
floured  tube  cake  pan.  Bake  1  hour  and  25 
minutes  at  300°. 

Dorothy  Morris 


BUTTERMILK  CHOCOLATE  CAKE 


2  cups  cake  flour 

2  cups  sugar 

1  stick  margarine 

1/2  cup  Crisco 

1  cup  water 

4  tablespoons  cocoa 

1  teaspoon  vanilla 

1  teaspoon  soda 

1  cup  buttermilk 

2  eggs,  beaten 


Sift  flour  and  sugar  together.  Cook 
margarine,  Crisco,  water  and  cocoa, 
bringing  to  a  boil;  combine  with  flour  and 
sugar.  Mix  vanilla,  soda  and  buttermilk 
and  add  to  other  mixture.  Add  beaten 
eggs  and  mix  well.  Pour  into  greased  11" 
X  16"  pan.  Bake  at  375°  for  20  minutes. 
While  cake  is  baking,  make  icing: 


ICING 


1  stick  margarine 

6  tablespoons  buttermilk 

4  tablespoons  cocoa 

1  box  confectioner's  sugar, 

sifted 
1  teaspoon  vanilla 
1/2  to  1  cup  pecans, 

chopped 


Mix  margarine,  buttermilk  and  cocoa, 
letting  it  come  to  a  boil.  Take  off  heat  and 
add  sugar,  vanilla  and  nuts.  Pour  on  cake 
while  warm.  This  cake  is  very  moist  and 
delicious. 

Carol  Shearin 
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CAKES 


BEST  CHOCOLATE  CAKE 


2  cups  cake  flour 
2  cups  sugar 
1  teaspoon  soda 

1  teaspoon  salt 

1/2  teaspoon  baking 

powder 
3/4  cup  water 
3/4  cup  buttermilk 
1/2  cup  shortening 

2  eggs 

1  teaspoon  vanilla 
4  1-ounce  squares 
unsweetened  chocolate 


Melt  and  cool  chocolate  first.  Heat  oven 
to  350°.  Grease  and  flour  two  9"  round 
layer  pans.  Measure  ail  ingredients  into 
large  nnixing  bowl.  Blend  1/2  minute  on 
low  speed,  scraping  bowl  constantly. 
Beat  3  minutes  on  medium  speed 
scraping  bowl  occasionally.  Pour  into 
pans.  Bake  30  to  35  minutes.  Cool.  Ice 
with  Sour  Cream  Frosting. 


SOUR  CREAM  FROSTING 

2  1/2  cups  confectioner's 

sugar 
3/4  cup  cake  flour 
1/2  teaspoon  salt 
1/3  cup  butter,  softened 
2  teaspoons  vanilla 
1/2  cup  dairy  sour  cream 
1  1-ounce  square 

unsweetened  chocolate 


Melt  chocolate,  cool  and  reserve.  Mix  all 
other  ingredients  until  smooth.  If  necessary 
add  1  or  2  tablespoons  more  of  sour  cream 
until  frosting  is  of  spreading  consistency. 
Use  1/2  cup  of  this  mixture  (white)  and 
spread  between  the  layers.  Add  chocolate  to 
remaining  frosting  and  mix.  Frost  top  and 
sides  with  this  chocolate  frosting.  Refrig- 
erate. 

Blanche  Stevens 


CHOCOLATE  CHIP  CAKE 


Powdered  sugar 

1  box  Duncan  Mines  yellow 

cake  mix 
1  package  Instant  vanilla 

pudding 
1/2  cup  oil 

1  bar  German's  sweet 
chocolate,  grated 

4  large  eggs,  (room  tem- 
perature) 

1  cup  water 

1  6-ounce  bag  chocolate 
bits 


Blend  at  low  speed  cake  mix,  water,  oil, 
eggs  (one  at  a  time)  and  pudding.  Beat  at 
medium  speed  for4  minutes.  Add  1 12  of  the 
grated  chocolate  bar  (not  too  powdery). 
Pour  batter  into  Bundt  pan  and  sprinkle 
chocolate  bits  all  over  top  of  cake.  Bake  at 
350°  for  40  to  45  minutes.  When  cake  is 
cool,  sprinkle  remainder  of  the  grated 
chocolate  bar  over  cake,  then  sprinkle  with 
powdered  sugar. 

Anne  Whitfield 
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CAKES 


CHOCOLATE  SYRUP  CAKE 


1  Stick  margarine  or  butter 

(softened) 
1  cup  sugar 
4  eggs 

1  cup  flour,  sifted 
1  teaspoon  baking  powder 
1  teaspoon  vanilla 
1  1-pound  can  chocolate 
syrup 


Cream  together  butter  and  sugar.  Add 
eggs,  one  at  a  time,  and  then  the 
remaining  ingredients.  Pour  into  greased 
and  floured  pan  9"  x  13"  and  bake  at 
350°  for  20  to  25  minutes. 


ICING 


1  stick  margarine  or  butter 
1  cup  sugar 

1/3  cup  evaporated  milk 
1  cup  chocolate  bits 


Melt  butter.  Add  sugar  and  milk.  Bring  to  a 
boil  and  boil  for  1  minute,  stirring 
continually.  Remove  from  the  stove.  Add  1 
cup  chocolate  bits.  Stir  until  melted.  Pour 
on  cake  right  from  oven. 

Lois  Bailey 


FUDGE  CAKE 


2  cups  flour 

2  cups  sugar 

1  stick  margarine 

1/2  cup  Crisco 

1  cup  water 

4  tablespoons  cocoa  ' 

1  teaspoon  vanilla 

1  teaspoon  soda 

1  cup  buttermilk 

2  eggs,  beaten 

1  teaspoon  cinnamon 


Sift  together  flour  and  sugar.  Cook  together 
margarine,  Crisco,  water  and  cocoa.  Add  to 
the  first  mixture.  Mix  vanilla  and  soda  in 
buttermilk  and  add  to  mixture.  Finally  add 
the  beaten  eggs.  Bake  in  greased  11"  x  16" 
pan  at  400°  for  20  minutes. 


iCING 

1  stick  margarine 
6  tablespoons  buttermilk 
4  tablespoons  cocoa 
1  box  powdered  sugar 
1  teaspoon  vanilla 
1  cup  chopped  pecans 


Combine  margarine,  buttermilk  and 
cocoa  and  bring  to  a  boil.  Remove  from 
stove  and  add  sugar  and  vanilla.  Mix  well 
and  add  pecans.  Spread  on  cake  as  soon 
as  it  is  taken  from  the  oven.  *Hint:  Use 
Droste's  Chocolate. 
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Judy  Hand 
Carol  Shearin 


CAKES 


GINGERBREAD 


2  cups  flour 

1  cup  Wesson  oil 

1  cup  sugar 

1  cup  molasses 

2  eggs 

1  teaspoon  cinnamon 
1/2  teaspoon  cloves 
1  teaspoon  ginger 

1  cup  boiling  water 

2  teaspoons  soda 


Mix  Wesson  oil  and  sugar  in  a  large  nnixer 
bowl.  Beat  in  eggs.  Sift  flour  and  spices  and 
add  alternately  with  molasses.  Dissolve 
soda  in  2  tablespoons  hot  water.  Add  to 
batter  and  beat  well.  With  a  spoon  stir  in  the 
boiling  water.  Bake  in  a  greased  and  floured 
9"  X  13"  pan  for  1  hour  at  275°  to  300°. 
Note:  This  gingerbread  is  really  light  and 
moist.  If  you  are  selling  a  house  be  sure  to 
have  this  in  the  oven  baking  when 
prospective  buyers  appear. 

Sam  Tollison 


MISSISSIPPI  FUDGE  CAKE 


2  sticks  margarine 
1/2  cup  cocoa 
2  cups  sugar 
1  1/2  cups  flour 
4  eggs 
Pinch  of  salt 
1  cup  chopped  pecans 
1  package  miniature 
marshmallows 


Melt  margarine,  stirring  in  cocoa.  Put  in 
mixing  bowl:  sugar,  flour,  eggs  and  salt. 
Add  to  melted  margarine  and  cocoa.  Add 
pecans.  Put  in  greased  9"  x  13"  pan  and 
cook  at  350°  about  25  minutes.  Turn  oven 
off.  Sprinkle  with  miniature  marshmallows 
and  return  to  oven  until  melted. 

Wilma  Bates 


MARIE'S  DEVIL'S  FOOD  CAKE 


2  squares  baking  chocolate 
1 12  cup  water 
1/2  cup  butter 
11/2  cups  sugar 

2  cups  sifted  cake  flour 
1  teaspoon  soda 

1/4  teaspoon  salt 

3  eggs 

1  cup  buttermilk 
1  teaspoon  vanilla 


Melt  chocolate  with  water.  Cream  butter  and 
sugar.  Sift  flour,  soda  and  salt  twice.  Add  to 
creamed  mixture  with  eggs  and  buttermilk. 
Beat  smooth.  Add  melted  chocolate  mixture 
and  vanilla.  Beat  again.  Bake  at  350°  for  30 
to  35  minutes  in  2  greased  8"  or  9"  layer  cake 
pans.  Frost  with  seven  minute  icing. 
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Priscilla  Duncan 


CAKES 


CHIFFON   BLACK  FOREST  TORTE 


1  3/4  cups  flour 

1  3/4  cups  sugar 

1  1/4  teaspoons  soda 

1  teaspoon  salt 

1/4     teaspoon  baking 
powder 

2/3  cup  soft  margarine 

4  1-ounce  squares  unsweet- 
ened chocolate,  melted 
and  cooled 

11/4  cups  water 

1  teaspoon  vanilla 


Cake:  Preheat  oven  to  350°.  Brush  sides 
and  bottom  of  four  9"  round  layer  pans 
with  margarine.  Bake  only  2  layers  at  a 
time,  if  desired.  Measure  the  ingredients 
at  left  into  large  mixer  bowl.  Beat  at  low 
speed  to  blend;  then  beat  2  minutes  at 
medium  speed.  Add  3  eggs.  Beat  2  more 
minutes.  Pour  1 1 A  of  batter  (about  1  cup) 
into  each  pan.  Layers  will  be  thin.  Bake 
15  to  18  minutes.  Cool  slightly  and 
remove  from  pan;  then  cool  thoroughly. 

Chocolate  filling:  Melt  1  1/2  bars  (4 
ounces  each)  German's  sweet  chocolate. 
Cool.  Blend  in  3/4  cup  soft  margarine. 
Stir  in  1  /2  cup  chopped,  toasted  almonds. 

Cream  filling:  Beat  2  cups  whipping 
cream  with  1  tablespoon  sugar  and  1 
teaspoon  vanilla.  Whip  until  stiff;  don't 
overbeat. 

To  finish  torte:  Place  bottom  layer  of  cake 
on  serving  plate.  Spread  with  1/2 
chocolate  filling.  Stack  next  layer  and 
spread  with  1/2  of  cream  filling  on  top. 
Repeat.  Do  not  frost  sides.  Using  a 
vegetable  peeler,  make  chocolate  curls 
with  remaining  1/2  bar.  Decorate  top 
completely.  Wrap  with  Saran  wrap. 
Refrigerate  until  ready  to  serve.  The  torte 
can  be  frozen  also. 

Barbara  Bassett 


2  cups  brown  sugar 
1/2  pound  butter 
1  pound  pecans,  chopped 
and  coated  in  flour 

1  pound  dates,  chopped 
and  coated  in  flour 

2  cups  flour 

4  eggs,  separated 

2  teaspoons  baking  powder 

2  teaspoons  vanilla 


DATE  NUT  CAKE 


Cream  sugar  and  butter  and  add  egg 
yolks.  Sift  flour  and  baking  powder  over 
dates  and  nuts.  Add  sugar  mixture  to  dry 
mixture  and  mix.  Fold  in  beaten  egg 
whites  and  vanilla.  Grease  pan,  line  with 
greased  paper.  Bake  2  hours  at  300°. 

-|y.j  Linda  Joyce 


CAKES 


DATE  NUT  CAKE 


2  pounds  dates  (cut  in 

halves) 
2  pounds  whole  nuts 
1  cup  sugar 

1  cup  flour 

4  eggs,  separated 

2  teaspoons  baking  powder 
1/2  teaspoon  salt 

1  teaspoon  vanilia 


Mix  flour,  salt,  baking  powder  and  sift  over 
dates.  Mix  well.  This  is  best  done  in  the 
bottom  of  a  turkey  roaster.  Then  add  nuts 
and  sugar.  Add  the  4  egg  yolks  and  mix  well. 
Stir  in  stiffly  beaten  egg  whites,  l/se  two 
layers  of  brown  paper  in  bottom  of  funnel 
cake  pan  and  grease  with  butter.  Bake  1  1 12 
hours  in  oven  at  350°.  This  cake  was  my 
mother's  (Retta  Ramsaur)  favorite  since  the 
early  1930's. 


Betty  Shanks 


DATE  NUT  RAISIN  CAKE 


1/2  pound  chopped  dates 
1/2  box  golden  raisins 
2  cups  chopped  pecans 
1  cup  sugar 

1  cup  self-rising  flour 
1/2  pound  butter  or 

margarine 
4  eggs 

1  tablespoon  vanilla 


Mix  butter  and  sugar.  Add  beaten  eggs, 
vanilla  and  flour.  Flour  dates,  raisins  and 
pecans.  Add  to  batter.  Bake  in  tube  pan  for  1 
hour  and  15  minutes  at  300°  or  until  golden 
brown. 

Adria  Stone 


QUICK  'N  EASY  "NUTTY"  FRUIT  CAKE 


1  pound  shelled  English 

walnuts 
1  pound  shelled  Brazil  nuts 
1  pound  pitted  dates 
3/4  pound  candied  cherries 

(whole) 
1  pound  candied  pineapple 

(whole  or  half  slices) 
3/4  cup  sifted  flour 
3/4  cup  sugar 
1/2  teaspoon  baking 

powder 
1/2  teaspoon  salt 
4  eggs 

1  teaspoon  vanilla 


Combine  nuts,  dates,  cherries  and 
pineapple  in  large  bov\/l.  Sift  flour,  sugar, 
baking  powder  and  salt.  Mix  with  fruit. 
Beat  eggs  until  foamy,  add  vanilla.  Add 
to  nut  and  fruit  mixture,  mix  well.  Pack 
into  2  greased  waxed  paper-lined  1  quart 
molds.  Bake  in  slow  oven  of  300**  about  1 
1/2  hours  Remove  from  pan,  tear  off 
paper,  cool. 

Nancy  Holston 
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CAKES 


WHITE  PECAN  CAKE 


1  pound  butter 

2  1/2  cups  white  sugar 
6  eggs 

4  cups  plain  flour 
1  teaspoon  baking  powder 
4  teaspoons  lemon  juice 
1 1 A  pound  candied  cherries 
1/4  pound  candied 

pineapple 
1  pound  shelled,  chopped 

pecans 

1  pound  box  white  raisins, 
dredged 


Bake  in  well-greased  and  floured  tube 
pan  at  300**  for  15  minutes,  then  reduce 
heat  to  275°  for  1  hour.  Serves  14. 

Emily  Lee 


OATMEAL  CAKE 


1  cup  brown  sugar 

1  cup  white  sugar 

1  1/2  cups  self-rising  flour 

1  teaspoon  baking  soda 

1  teaspoon  salt 

1  teaspoon  cinnamon 

1  1/4  cups  boiling  water 

1  cup  quick  oats 
1/2  cup  Crisco  oil 

2  eggs 

1  teaspoon  vanilla 


Sift  together  dry  ingredients.  Blend  in 
everything  else  with  an  electric  mixer 
until  smooth.  Pour  into  an  8"  x  12"  glass 
baking  dish  which  has  been  greased  and 
floured.  Bake  at  350''  for  30  minutes. 


TOPPING 

1  stick  butter 
1  cup  sugar 
1  cup  coconut 

1  cup  chopped  pecans  Mix  together;  spread  on  top  of  baked 

2  eggs  cake;  return  to  oven  and  broil  just  until 
1/4  cup  milk                         coconut  begins  to  brown. 

Linda  Keaton 
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CAKES 


GRANDMOTHER'S  MOLASSES  CAKE 

1  cup  shortening 
1  cup  sugar 
1  cup  molasses 

1  teaspoon  salt 

2  eggs 

1  cup  raisins  and  currants 
Enough  flour  to  make  a 

soft  batter 
1  tablespoon  ginger 
1  tablespoon  cloves 

1  tablespoon  cinnamon 

2  cups  sour  milk 
1  teaspoon  baking  soda 


Cream  shortening  and  sugar.  Add 
molasses  and  beaten  eggs.  Sift  dry 
ingredients  and  add  alternately  with  1 
1  / 2  cups  of  sour  milk.  Mix  the  soda  in  the 
remaining  milk  and  add  with  remainder 
of  flour.  Floured  currants  and  raisins  are 
added  last.  Bake  in  a  loaf  pan  in  slow 
oven  about  one  hour. 

Betty  Thurman 


PUMPKIN  CAKE 


4  eggs 

2  cups  sugar 

1  cup  salad  oil 

2  cups  flour 

2  teaspoons  soda 
2  teaspoons  cinnamon 
1/2  teaspoon  salt 
2  cups  pumpkin 
1  teaspoon  vanilla 


Beat  eggs  and  sugar  well.  Add  oil  and  beat. 
Mix  and  add  dry  ingredients.  Add  pumpkin 
and  vanilla.  Pour  into  greased  and  floured 
tube  pan.  Bake  in  preheated  oven  at  350°  for 
one  hour.  Good  with  cream  cheese  frosting 
below. 


CREAM  CHEESE  FROSTINGING 


8  ounces  cream  cheese 

1  stick  butter 

1  teaspoon  vanilla 

1  box  confectioner's  sugar 


Beat  at  low  speed,  gradually  adding  sugar. 

Ginger  Stump 


SOUR  CREAM  POUND  CAKE 


2  Sticks  butter 

2  3/4  cups  sugar 

3  cups  flour 
6  eggs 

1  carton  sour  cream 
1/4  teaspoon  soda 
1  teaspoon  vanilla 
1  teaspoon  lemon 


Cream  butter  and  sugar.  Add  eggs  one  at  a 
time  and  beat  well  after  each  addition.  Add 
half  the  four  and  soda.  Add  sour  cream  and 
rest  of  flour.  Bake  in  greased  tube  pan  1  1 12 
hours  at  325°. 
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Barbara  Bassett 


CAKES 


2  cups  self-rising  flour 

2  cups  sugar 

1  teaspoon  cinnamon 

1  teaspoon  ground  cloves 

1  cup  Wesson  oil 

3  eggs,  (4  if  small) 

2  small  jars  pureed  plums 
(baby  food) 

1/2  cup  chopped  nuts,  (or 

more) 
GLAZE 

1/2  box  powdered  sugar 
Sfierry 


2  sticks  margarine 
1  stick  butter 

3  cups  sugar 

5  slightly  beaten  eggs 
3/4  cup  milk 
3  cups  sifted  flour 
1/2  teaspoon  baking 

powder 
Pinch  salt 
1  teaspoon  vanilla 
1  or  2  tablespoons  lemon 

juice  or  2  teaspoons 

lemon  extract 


2  cups  sugar 
1  cup  butter 

3  cups  flour 

1/2  teaspoon  soda 
1/4  teaspoon  almond  ex- 
tract (optional) 
1/4  teaspoon  salt 
1  cup  buttermilk 
1  teaspoon  vanilla 
3  eggs 


PLUM  SPICE  CAKE 


Mix  together  all  cake  ingredients  except 
nuts  in  large  mixer  bowl.  Beat  well.  Then 
stir  in  nuts.  Pour  into  greased  tube  pan. 
Bake  1  hour  at  350°.  While  hot,  glaze 
cake  with  mixture  of  sugar  and  enough 
sherry  to  make  it  spread.  (Swish  sherry 
about  in  plum  jars  to  make  pinkish).  Cool 
cake  before  removing  from  tube  pan. 

Happy  Waller 

HELEN'S  POUND  CAKE 


Cream  margarine,  butter  and  sugar.  Add 
eggs  in  3  portions.  Add  milk  and  flour 
alternately.  To  last  portion  of  flour  add 
the  baking  powder  and  add  the  vanilla 
and  lemon  juice  or  extract  to  the  last 
fraction  of  milk.  Bake  at  350°  for  75  -  85 
minutes  in  heavily  greased  and  floured 
pan. 

Joan  Cochran 

BUTTERMILK  POUND  CAKE 


Cream  sugar  and  butter.  Add  rest  of 
ingredients  (except  buttermilk)  to  that  and 
mix  well.  Then  add  buttermilk  and  beat 
fifteen  mmutes  at  medium  speed.  Pour  into 
well-greased  tube  pan.  Bake  one  hour  at 
350°. 

Salh  Marsh 
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CAKES 


BROWN  SUGAR  PECAN  POUND  CAKE 

1  pound  light  brown  sugar 
3/4  cup  white  sugar 
1  1/2  cups  shortening 

(1  stick  butter,  1  cup 

Crisco) 
5  large  eggs 
3  cups  flour 
1/2  teaspoon  salt 
1  teaspoon  baking  powder 
1  cup  sweet  milk 
1  teaspoon  vanilla 
1  cup  chopped  nuts 

(optional) 


Cream  butter,  add  sugar,  cream  again. 
(Suggested  time  - 10  minutes.)  Add  eggs. 
Sift  dry  ingredients  and  add  alternately 
with  milk.  Add  vanilla  and  nuts.  Bake  1 
1  /2  hours  at  350°  (300°  last  35  minutes.). 
Bake  5  or  10  minutes  longer  if  it  is  real 
thick. 

Ginny  Causey 


LEMON  ROLL 


3  large  eggs 

1  cup  sugar 

5  tablespoons  water 

1  teaspoon  vanilla 

1  cup  flour 

1  teaspoon  baking  powder 
1  /2  teaspoon  salt 


Beat  eggs  until  thick  and  lemon  colored. 
Beat  in  sugar,  water  and  vanilla.  Sift 
together  dry  ingredients.  Add  to  mixture 
and  beat  on  medium  until  smooth  and 
well  blended.  Bake  on  greased,  lined, 
jelly  roll  pan  at  375°  for  12  to  15  minutes. 
Take  from  oven,  place  on  dish  towel 
sprinkled  with  powdered  sugar  and  roll  to 
cool.  Make  up  1  package  of  Jello  lemon 
pie  filling  (cooked  thick).  Cool  and  spread 
inside  cooled  cake  roll.  Sprinkle  sifted 
powdered  sugar  on  top  for  a  nice  effect. 
This  can  also  be  used  for  Strawberry  Roll 
by  using  1  pint  of  cream  whipped  and 
strawberries.  Use  about  1 12  the  cream  in 
the  roll  and  cover  this  with  sliced 
strawberries.  Frost  the  outside  with  the 
remainder  of  the  cream  and  decorate  with 
a  row  of  the  prettiest  berries. 


Marie  Wright 


QUICK  CHOCOLATE  ICING 


1  can  sweetened  condensed 
milk  (Eagle  Brand) 

1  large  package  semi-sweet 
chocolate  chips 


Melt  chips  and  Eagle  Brand  in  top  of  large 
double  boiler.  Add  5  tablespoons  regular 
nnilk.  stir  until  snnooth.  You  may  add  more 
milk  if  desired.  Delicious,  never  gets  hard. 

Mary  Richards 
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CAKES 


2  cups  sugar 
1  cup  oil 

3  eggs 

1  cup  buttermilk 

1  teaspoon  soda 

2  cups  flour 

1  teaspoon  each  cloves,  all- 
spice, ginger,  cinnamon, 
and  nutmeg 

1  teaspoon  salt 

1  cup  cooked  prunes, 
chopped 

1  cup  nuts 


PRUNE  CAKE 

Mix  in  order  given.  Do  not  overnnix.  Place 
in  10"  tube  or  Bundt  pan.  Cook  at  325° 
for  50  minutes  to  1  hour  or  until  done. 


ICING 

2  cups  powdered  sugar 
1/2  teaspoon  cinnamon 
2  tablespoons  prune  juice 
1/8  teaspoon  salt 
2  tablespoons  Crisco 
2  tablespoons  lemon  juice 

Margaret  Sutherland 


CHRISTMAS  POUND  CAKE 


3  cups  sugar 

2  sticks  butter  or  margarine 
1/2  cup  Crisco 

5  eggs 

3  cups  plain  flour 
1/2  teaspoon  baking 

powder 

1/4  cup  milk 

1  cup  sour  cream 

1  teaspoon  lemon  flavoring 

1  teaspoon  vanilla  flavor- 
ing 

3/4  cup  chopped  pecans 
1  cup  finely  cut  coconut 
1  jar  maraschino  cherries, 
cut 


Cream  butter  and  Crisco.  Add  sugar  a  little 
at  a  time.  Add  eggs  and  beat,  one  at  a  time. 
Sift  together  flour  and  baking  powder.  Add 
part  of  flour  and  baking  powder  and  beat. 
Add  sour  cream,  milk  and  flavoring. 
Continue  beating.  Add  rest  of  flour  and 
pecans,  coconut  and  cherries.  Beat  well. 
Place  batter  in  well-greased  and  floured  pan. 
Bake  at  325°  for  1  1  12  hours. 

Muriel  Williams 


1  pound  raisins 
1  pound  sausage 

1  teaspoon  soda 

2  cups  sugar 

2  cups  boiling  water 

3  cups  flour 

egg 

1  tablespoon  cinnamon 
1  teaspoon  nutmeg 
1  teaspoon  cloves 


SAUSAGE  CAKE 


Pour  boiling  water  on  raisins  and 
sausage,  let  boil  a  few  minutes,  let  cool, 
then  add  soda,  add  to  other  ingredients. 
Bake  1  1/2  hours  in  slow  oven  (300°).  If 
desired  add  nuts  and  fruits. 


Note:  Edith  has  substituted 
Kelly  on  cooking  show. 
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for  Cordelia 


Edith  Teague 


CAKES 


SWEET  POTATO  CAKE 


1  cup  butter 

2  cups  sugar 
1/2  cup  milk 
1/2  cup  cocoa 
4  eggs 

1  cup  mashed  Idaho  pota- 
toes 

2  cups  all-purpose  flour 
2  teaspoons  baking  soda 
1  teaspoon  lemon  extract 
1  teaspoon  vanilla 

1  teaspoon  cinnamon 
1  teaspoon  nutmeg 
1  teaspoon  cloves 
1/2  pound  dark  raisins 
1  cup  broken  nuts 
1  cup  chopped  cooked 
prunes  may  be  used.  Orig- 
inal recipe  called  for  them. 


Cream  butter  and  sugar.  Add  4  eggs  and 
beat  well.  Add  milk.  Blend  in  potatoes. 
Sift  flour,  cocoa,  baking  powder,  cinna- 
nnon  and  nutmeg.  Add  to  above  mixture. 
Blend  well.  Add  prunes,  raisins  and  nuts. 
Add  lemon  extract  and  vanilla.  Blend 
well.  Pour  in  tube  cake  pan.  Bake  at  350° 
for  approximately  1  1 12  hours.  Check  at  1 
hour  10  minutes. 

Above  recipe  has.  been  in  my  mother's 
(Katherine  Barnwell  King)  family  for  100 
years.  Given  to  her  by  a  cousin,  I.  Meta 
Lewis  King,  born,  reared  and  presented 
to  Savannah  society.  Chef  of  her  family's 
concocted  the  above. 

Isabel  Parr  is 


STRAWBERRY  SUPREME  CAKE 


1  package  white  cake  mix 

3  teaspoons  plain  flour 

1  package  strawberry  Jello 

(undissolved) 
3/4  cup  frozen  strawberries 

(thawed) 
1/2  cup  water 
1  cup  Wesson  oil 

4  eggs 


Empty  mix  into  large  mixing  bowl.  Add 
flour  and  undissolved  Jello.  Mix  well. 
Blend  in  another  bowl:  strawberries, 
water  and  Wesson  oil.  Pour  over  dry 
ingredients.  Set  mixer  at  medium  speed 
and  start  mixing.  Add  eggs,  one  at  a 
time,  beating  well  after  each.  Allow  4  to  5 
minutes  for  total  mixing  time,  stopping 
half-way  to  stir  up  from  bottom  and  sides. 
Pour  into  2  greased,  floured  layer  cake 
pans.  Bake  at  350°  for  35  minutes.  Cool 
on  rack. 


FROSTING 

1  stick  butter  (at  room  tem- 
perature) 
1  box  confectioner's  sugar 
Pinch  of  salt 
Strawberries  and  juice 


Cream  butter,  sugar  and  salt.  Add 
enough  strawberries  and  juice  to 
gradually  moisten.  Whip  to  a  thick 
whipped  cream  stage.  Put  cake  together 
with  a  generous  layer  of  frosting,  then 
smother  the  whole  cake  with  the  rest.  Use 
all  the  frosting  and  let  the  cake  mellow  24 
hours  before  serving. 

Pat  Halev 
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AMBROSIA  PIE 


2  baked  and  cooled  pie 
shells 

3  bananas  (1  1/2  per  pie] 

1  large  can  crushed 
pineapple 

2  cups  sugar 

6  tablespoons  flour 

1/2  cup  coconut 

3/4  cup  pecans,  chopped 


Cook  pineapple,  flour  and  sugar  until 
thick  and  clear.  Let  cool.  Line  bottom  of 
pie  shell  with  thin  layer  of  pineapple 
mixture,  then  rotate  bananas  and  pine- 
apple. Top  with  nuts  and  coconut.  Serve 
topped  with  Cool  Whip  on  each  slice. 
Makes  2  pies. 

Ann  Goldman 


ANGEL  CHIFFON  PIE 


1  envelope  unflavored 

gelatin 
1/2  cup  water 
1/4  cup  rum 

1  1/2  cup  prepared  mince- 
meat 

3  egg  whites 

1/3  cup  sugar 

1/8  teaspoon  salt 

1  cup  heavy  cream, 
whippea 

1  9"  baked  pie  shell 


Sprinkle  unflavored  gelatin  on  water  in 
saucepan.  Place  over  low  heat;  stir 
constantly  until  gelatin  is  dissolved. 
Remove  from  heat.  Stir  in  rum  and 
mincemeat.  Chill  until  mixture  mounds 
slightly  when  dropped  from  spoon.  Beat 
egg  whites  until  stiff  but  not  dry. 
Gradually  add  sugar  and  salt  and  beat 
until  very  stiff.  Fold  in  gelatin  mixture. 
Fold  in  whipped  cream.  Turn  into  pastry 
shell;  chill  until  firm.  If  desired,  garnish 
with  additional  whipped  cream,  sprinkle 
with  nutmeg. 

Lynn  Campbell 


SOUR  CREAM  APPLE  PIE 


S"  pie  shell 
1  cup  sour  cream 
3/4  cup  sugar 
1  teaspoon  sugar 

1  teaspoon  vanilla 

2  tablespoons  flour 
1/4  teaspoon  salt 

1  egg 

2  cups  diced,  pared  apples 
1/2  cup  brown  sugar 

1/3  cup  flour 

3  tablespoons  butter 


Beat  sour  cream,  sugar,  vanilla,  flour, 
salt  and  egg  well  in  electric  mixer.  Add 
apples.  Pour  into  pie  shell.  Bake  at  350° 
for  25  minutes  or  until  set.  Combine 
brown  sugar,  flour  and  butter.  Sprinkle 
on  top  of  pie  and  bake  20  minutes  more. 

^yg  Barbara  Sherrill 
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GRATED  APPLE  PIE 

9"  unbaked  pie  shell 

1  1 /2  cups  grated  tart  apple 
3  eggs,  separated 

1/2  cup  whipping  cream 
3/4  cup  sugar 

2  tablespoons  sugar 
Pinch  salt 

Dash  nutmeg 

1  cup  slivered  almonds, 

raisins,  or  1/2  cup  of 

each 

1/4  teaspoon  cream  of 

tartar 
1/4  teaspoon  salt 
6  tablespoons  sugar 

BANANA  SPLIT  PIE 


1/2  cup  margarine 

11/2  cups  sifted  4-x  sugar 

2  eggs 

1  teaspoon  vanilla 

2  bananas,  sliced  and 
sprinkled  with  1  table- 
spoon lemon  juice  (reserve 
12  slices  for  garnish) 

1  1 -ounce  square  unsweet- 
ened chocolate 

1/4  cup  English  walnuts, 
chopped 

1  cooled,  baked  pie  shell 

BROWN  SUGAR  PIE 

1  cup  brown  sugar 
1/2  cup  white  sugar 

1  teaspoon  flour 

2  eggs 

2  tablespoons  milk 
1  teaspoon  vanilla 
1/2  cup  butter,  melted 
Unbaked  pie  shell 


Mix  egg  yolks,  sugar,  apples,  cream, 
sherry,  salt  and  nutmeg.  Fold  in  raisins 
and  almonds.  Pour  into  pie  shell;  bake  at 
325°  until  firm.  Beat  egg  whites  with 
cream  of  tartar  and  salt  until  stiff. 
Gradually  beat  in  6  tablespoons  sugar. 
Carefully  spread  meringue  on  baked  pie 
and  bake  at  300"  until  meringue  browns. 

Betsy  Evans 


Cream  margarine,  add  sugar  gradually, 
creaming  well.  Add  eggs,  beating  3 
minutes  after  each  addition  on  medium 
speed.  Blend  in  vanilla,  banana  slices  and 
grated  chocolate  square.  Turn  into  pie 
shell,  garnish  with  walnuts  and  the 
reserved  banana  slices.  Chill  2  to  3  hours. 

Dorothy  Todd 


Mix  together  the  brown  and  white  sugar 
and  the  flour.  Break  into  this  mixture  two 
eggs;  stir  well,  and  add  milk  and  vanilla. 
Pour  in  butter  last.  Pour  into  pie  shell  and 
bake  in  moderate  (375° )  oven  for  about  30 
minutes  or  until  filling  is  set. 

^  gQ  Fran  McBane 
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1/2  cup  margarine 

1  box  light  brown  sugar 
4  beaten  eggs 

2  teaspoons  vanilla 
2  pinches  salt 

2  unbaked  pie  shells 


BROWN  SUGAR  PIES 


Melt  margarine;  add  sugar,  then  eggs; 
mix  after  each.  Add  vanilla  and  salt  and 
pour  into  2  unbaked  pie  shells.  Bake  at 
375°  for  25  minutes. 

Sally  Rayhurn 


5  large  eggs 

1/2  cup  margarine 

2  cups  sugar 

2  tablespoons  cornmeal 

1  teaspoon  vanilla 

1  cup  buttermilk 
Nutmeg  to  taste 

2  unbaked  pie  shells 


BUTTERMILK  PIES 


Mix  all  ingredients.  Pour  into  2  unbaked 
pie  shells.  Sprinkle  a  little  nutmeg  on  top. 
Bake  at  325°  for  approximately  40 
minutes  or  until  set. 

Carol  Shearin 


1  9"  baked  pie  shell 
1  can  cherry  pie  filling 

1  8-ounce  package  cream 
cheese  (or  3  3-ounce  pack- 
ages of  cream  cheese) 

2  egg  whites 
1/3  cup  sugar 

1/2  cup  salted  chopped 

almonds 
Almond  flavoring 


CHERRY  ALMOND  PIE 


Add  1/2  teaspoon  almond  extract  to 
cherry  pie  filling.  Pour  into  baked  9"  pie 
shell.  Beat  egg  whites  until  stiff.  Add 
sugar  and  cream  cheese.  Beat  until 
smooth.  Add  1/4  cup  chopped  almonds, 
plus  1/2  teaspoon  almond  extract.  Pour 
over  cherry  mixture.  Sprinkle  with 
remaining  almonds.  Chill  overnight. 

Nancy  Loop 

CHOCOLATE  ICE  CREAM  PIE 


CRUST 

1/2  cup  margarine 
1/4  cup  brown  sugar, 

packed 
1  cup  sifted  flour 
1/2  cup  nuts,  chopped 


Crust:  Mix  margarine  and  sugar.  Add  flour 
and  nuts.  Spread  thinly  on  cookie  sheet  and 
cook  for  10  to  15  minutes  at  400°  stirring 
occasionally.  Remove  from  oven  and 
immediately  break  with  fork  into  crumbs. 
These  should  be  crunchy.  Set  aside  3/4  cup 
of  crumbs  for  topping.  Press  remainder  of 
crumbs  into  a  greased  9"  pie  plate,  (filling 
on  next  page) 
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FILLING 

1  pint  vanilla  ice  cream 
1  cup  milk 

1  package  chocolate  instant 
pudding 


Filling:  Mix  ice  cream  with  electric  mixer. 
Add  milk  and  pudding.  Pour  into  crust 
and  top  with  rest  of  crumbs.  Refrigerate. 
Better  day  after  it  is  made. 

Lucia  Drury 


CHOCOLATE  PIE  (CHIFFON) 


1  envelope  unflavored 
gelatin 

1/4  cup  cold  water 
1/2  cup  boiling  water 

2  1 -ounce  squares  unsweet- 
ened chocolate 

3  egg  yolks 
1/3  cup  sugar 
1/4  teaspoon  salt 
1  teaspoon  vanilla 
3  egg  whites 

1/2  cup  sugar 

1  9"  pie  shell,  baked 


Soften  gelatin  in  cold  water.  In  saucepan, 
combine  boiling  water  and  chocolate.  Stir 
over  low  heat  until  chocolate  melts. 
Remove  from  heat.  Add  softened  gelatin 
until  dissolved.  Beat  egg  yolks  and  1/3 
cup  sugar.  Add  salt  and  vanilla.  Stir  in 
chocolate  mixture.  Chill  until  partially 
set.  Stir  until  smooth.  Beat  egg  whites 
until  stiff.  Add  1/2  cup  sugar  and  fold 
into  partially  set  chocolate  mixture.  Pour 
in  shell.  Chill.  Top  with  whipped  cream 
and  chocolate  shavings. 

Jane  Eskridge 


CHOCOLATE  MERINGUE  PIE 


10"  unbaked  pie  shell 

3  eggs,  separated 
1  cup  sugar 

4  tablespoons  cocoa 
Pinch  salt 

6  tablespoons  margarine, 
melted 

1  small  can  evaporated  milk 
1  teaspoon  vanilla 
Pinch  cream  of  tartar 
8  tablespoons  sugar 


Beat  egg  yolks,  add  1  cup  sugar,  cocoa  and 
salt.  Add  margarine,  milk  and  vanilla.  Pour 
into  pie  shell.  Bake  at  325°  until  lightly  set. 
Beat  egg  whites  with  cream  of  tartar  until 
stiff.  Gradually  beat  in  8  tablespoons  sugar. 
Put  on  cooked  filling  and  brown  at  300°. 
^  g2  Emily  Lee 
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CHOCOLATE  SURPRISE  PIE 

2  cups  vanilla  wafer  crumbs 
1  /3  cup  margarine  or  butter 
(melted) 

1  /2  cup  butter  or  margarine 
11/2  cup  confectioner's 

sugar 

2  eggs 

1  /4  cup  sugar 

2  tablespoons  cocoa 
1  cup  whipping  cream 
1  /4  cup  maraschino 

cherries,  sliced 
1  cup  chopped  pecans 
1  banana,  mashed 


Mix  together  crumbs,  1  /3  cup  margarine 
or  butter,  and  reserve  2  tablespoons  for 
top.  Press  crumbs  in  a  10"  pie  plate. 
Cream  together  1/2  cup  butter  and 
confectioner's  sugar.  Add  eggs,  one  at  a 
time,  beating  well.  Spread  over  crumbs. 
Combine  sugar,  cocoa  and  cream;  whip. 
Fold  in  nuts  and  fruit,  pile  on  top  of 
mixture  in  pie  plate.  Sprinkle  reserved 
crumbs  over  top.  Chill  in  refrigerator  for 

24  hours.  r^^r^' 

Claire  Lamer 


1/2  cup  butter 

3  squares  unsweetened 
baking  chocolate 

4  eggs,  well  beaten 

3  tablespoons  white  corn 

syrup 
11/2  cups  sugar 
1/4  teaspoon  salt 
1/4  cup  milk 

1  teaspoon  vanilla  extract 
Unbaked  10"  pie  shell 


CHOCOLATE   FUDGE  PIE 


Melt  butter  and  chocolate  in  top  of  double 
boiler.  Beat  eggs  well  and  add  other 
ingredients;  add  chocolate  and  butter. 
Mix  well  and  pour  into  10"  crust.  Bake  at 
350°  for  30  -  35  minutes  or  until  top  is 
crusty  and  filling  is  set.  Do  not  overbake. 
This  pie  does  not  need  meringue;  it  may 
be  served  with  ice  cream  or  whipped 
cream.  A  very  rich  pie. 

Judy  Smith 


FUDGE  PIE 


1  square  unsweetened 

chocolate 
1/4  pound  margarine  or 

butter 

1  cup  sugar 

2  eggs,  slightly  beaten 
1  scant  cup  all-purpose 

flour,  sifted 

(1  cup  minus  1  tablespoon] 
1  teaspoon  vanilla 


Melt  chocolate  and  margarine  or  butter; 
cool.  Add  remaining  ingredients.  Mix 
and  pour  into  greased  pie  plate.  Bake  25 
minutes  at  350°.  (Outside  firm  -  center 
soft.) 

Louise  Gordon 
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COCONUT  PIE 

4  eggs 

1  3/4  cups  sugar 
1/4  cup  margarine 
1/2  cup  self-rising  flour 


2  cups  milk  Mix  in  the  order  given.  Pour  into  2 

1  teaspoon  vanilla  greased  9"  pie  pans.  Bake  at  375°  for  30 

7  ounces  coconut  minutes. 

Joyce  Shepherd 


COCONUT  PIE 


4  eggs 

2  1/4  cups  of  sugar 
1  cup  grated  coconut 
Pinch  of  salt 
1/2  cup  margarine 
1  cup  buttermilk 

1  teaspoon  vanilla 

2  9"  unbaked  pie  shells 


Cream  margarine,  eggs,  sugar;  whip 
until  fluffy.  Add  other  ingredients.  Fold 
in  coconut.  Fill  pie  shells.  Bake  45 
minutes  at  350".  Cool  and  refrigerate  if 
not  served  in  24  hours. 

Lloyd  Burton 


CRACKER  PIE 


18  soda  crackers, 

crushed 
3  egg  whites 
1  cup  chopped  pecans 
1/2  teaspoon  cream  of 

tartar 
1  cup  sugar 
1  teaspoon  vanilla 
Filling: 

1/2  pint  whipping  cream 
3  tablespoons  pineapple 

preserves 
1/2  can  coconut 


Beat  egg  whites  until  stiff.  Fold  in  sugar, 
ciackers,  nuts  and  vanilla.  Pour  into  greased 
pie  pan  and  bake  35  -  45  minutes  at  325°. 
Cool. 

Whip  cream,  fold  in  preserves  and  coconut. 
Spread  on  baked  pie.  Refrigerate.  Coconut 
may  be  sprinkled  on  top  if  desired. 

Happy  Waller 
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CRUST 

22  chocolate  cookies, 

crushed 
1/4  cup  melted  butter 

FILLING 

4  egg  yolks 

3/4  cup  sugar 

1  tablespoon  gelatin 

1  /4  cup  cold  water 

1/4  cup  creme  de  menthe 

8  drops  green  food  coloring 

1/2  pint  whipping  cream 


CREME  DE  MENTHE  PIE 

Mix  cookie  crumbs  and  butter  and  press 
into  bottom  and  sides  of  a  9"  pie  pan. 
Chill.  Add  sugar  to  egg  yolks  and  beat 
until  thick  and  lemon  colored.  Add 
gelatin  (that  has  been  soaked  in  water  5 
minutes  and  dissolved  over  hot  water)  to 
mixture.  Stir  in  coloring  and  creme  de 
menthe.  Allow  to  set.  Whip  cream  until 
stiff  and  fold  into  gelatin  mixture.  Pour 
into  chilled  crust.  Refrigerate  until  firm  - 
preferably  24  hours.  Garnish  with  shaved 
chocolate.  Freezes  beautifully. 

Jennifer  Lokey 


JAPANESE  FRUIT  PIE 


2  cups  sugar 
6  eggs 

1  cup  margarine 

1  cup  raisins 

1  cup  chopped  pecans 

1  teaspoon  lemon  juice 

1  cup  coconut  Combine  all  ingredients  and  pour  into  pie 

3  unbaked  pie  shells  shells.  Bake  at  350°  for  45  minutes. 

Jane  Johnson 


ICE  CREAM  PIE 


1/2  gallon  good  quality 

vanilla  ice  cream 
6  ""ipe  bananas  or 

18  over-ripe  peaches 
1  cup  chopped  nuts 
Vanilla  (optional) 
3  graham  cracker  pie  crusts 

1  cup  sugar 

2  heaping  teaspoons  dried 
mint 


Soften  ice  cream  1 12  hour.  Mix  ice  cream 

with  bananas  or  peaches,  nuts  and  vanilla 

to  taste.  Pour  into  pie  crusts.  Sprinkle 

tops  with  mixture  of  sugar  and  dried 

mint.  Freeze.  a  i.  i 

Anita  Schenck 
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LEMON  CHESS  PIE 

2  cups  sugar 

1/4  cup  butter,  melted 

1/4  cup  milk 

1/4  cup  lemon  juice 

1  tablespoon  flour 

1  tablespoon  cornmeal 

4  tablespoons  lemon  rind 

4  eggs,  slightly  beaten 


Combine  sugar,  flour  and  cornmeal.  Add 
butter,  milk  and  lemon  juice.  Beat  until 
smooth.  Stir  in  lemon  rind  and  eggs.  Bake  in 
10"  pie  shell  at  375°  for  30  -  40  minutes  or 
until  done.  (Knife  will  come  out  of  middle 
with  nothing  sticking  to  it.) 

Emily  Lee 


LEMON  PIE 


1  14  or  15-ounce  can  sweet- 
ened condensed  milk 

1  small  can  frozen  lemon- 
ade 

1  small  size  Cool  Whip 
1  prepared  graham  cracker 
crust 


ICEBOX  LEMON  PIE 

2  9"  graham  cracker 
crusts 

1  3-ounce  package  lemon 

Jello 
1  lemon 
1  cup  sugar 

1  large  can  evaporated  milk 


MY  FAVORITE 
LEMON  PIE 


1/4  cup  margarine 
1  cup  sugar 
1  cup  wet  light  bread 
3  eggs 

3  tablespoons  sugar  for  the 

meringue 
Juice  of  one  large  lemon  or 

concentrated  juice 


Put  milk  and  lennonade  in  mixer.  Beat 
and  then  fold  in  Cool  Whip.  Pour  In 
graham  cracker  crust  and  refrigerate  at 
least  4  hours.  Quick  -  easy-  delicious. 

Lucia  Drury 


Make  Jello  as  usual.  Add  grated  rind  of 
lemon  and  lemon  juice.  Add  sugar.  Let 
this  refrigerate  until  consistency  of 
unbeaten  egg  whites.  Pour  evaporated 
milk  into  ice  tray  and  place  in  freezer  1 
hour.  Whip  milk  with  electric  mixer.  Beat 
Jello  mixture  slightly  and  beat  into 
whipped  milk.  Pour  into  two  pie  shells. 


Nancy  Stiefel 


Dip  bread  in  bowl  of  water  until  wet 
thoroughly.  Squeeze  out  the  water  and 
measure  in  a  cup  -  not  packing,  tightly.  Put 
wet  bread,  sugar,  yolks  of  eggs,  lemon  juice 
and  margarine  in  boiler  and  cook  on  medium 
heat  until  thick,  stirring  as  it  thickens.  Pour 
in  baked  crust.  Make  meringue  of  the  whites 
and  3  tablespoons  of  sugar,  cover  the  top 
and  bake  in  slow  oven  for  10  minutes  or  until 
brown. 
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AUNT  MATTIES  LEMON  PIE 


6  eggs 

1/2  cup  butter 

3  cups  sugar 

4  tablespoons  bottled 
lemon  juice  or  juice  of  2 
lemons 

2  unbaked  pie  shells 
(can  use  frozen) 


Beat  eggs  light.  Add  sugar  and  continue 
beating.  Melt  butter  and  add  to  mixture. 
Add  lemon  juice.  Pour  into  pie  shells. 
Bake  at  400°  for  10  minutes  and  then  35 
minutes  at  300°.  Be  sure  you  cook  until 
firm  in  center;  sometimes  this  may  take  a 
little  longer. 

Betty  Thornton 


KEY  LIME  PIE 


1  Pet  Ritz  or  Morton's  pie 
shell 

4  egg  yolks  (medium  or 
large) 

1  can  Borden's  sweetened 

condensed  milk 
*M2  cup  Key  lime  juice 
4  egg  whites 
4  tablespoons  sugar 


Bake  pie  shell  according  to  directions. 
Combine  lightly  beaten  egg  yolks  and 
condensed  milk  and  mix  well.  Add  lime 
juice,  mix  and  turn  into  baked  pie  shell. 
Beat  egg  whites,  adding  sugar  gradually 
until  stiff  peaks  form.  Spread  egg  whites 
over  filling  being  sure  to  bring  to  edge  of 
crust.  Bake  at  300°  until  meringue  is  pale 
honey  color. 

*lf  you  use  Persian  limes  you  need  to 
grate  some  skin  into  juice.  They  are  not 
as  tart  as  Key  limes. 

Dot  Hayes 


QUICK  KEY  LIME  PIE 


1  6-ounce  can  frozen  lime- 
ade 

1  15-ounce  can  sweetened 

condensed  milk 
1  large  Cool  Whip 
Green  food  coloring 
Graham  cracker  pie  crust 


Combine  milk  and  limeade.  Add  few  drops 
food  coloring.  Fold  in  Cool  Whip.  Pour  into 
graham  cracker  crust.  Chill. 

Martha  Greene 


PIES 


MILLION  DOLLAR  PIE 


9  ounces  Cooi  Whip 
1  14-ouncecan  Eagle  Brand 
milk 

1  teaspoon  vanilla 
Dash  salt 

1  large  can  crushed  pine- 
apple, drained 
1/2  cup  coconut 
1/2  cup  chopped  pecans 
1/3  cup  lemon  juice 


Mix  all  ingredients;  add  lemon  juice  last. 
Put  In  two  9"  graham  cracker  crusts  and 
refrigerate. 

Irene  Slater 
Linda  Thompson 


Variation:  substitute  2  cups  drained 
frozen  strawberries  for  pineapple  and 
omit  coconut  and  vanilla. 

Ann  Goldman 


FROZEN  PEANUT  BUTTER  PIE 


Bake  and  cool  3  deep  pie 
crusts 

1  8-ounce  package  cream 
cheese 

2  cups  confectioner's  sugar 
2/3  cup  creamy  peanut 

butter 

1  cup  milk 

2  9-ounce  Cool  Whip 


Combine  the  first  four  Ingredients.  Fold 
in  the  Cool  Whip.  Freeze  and  garnish 
with  chopped  salted  peanuts. 

Gay  White's  recipe  , 
Submitted  by  Sara  Tollison 


TWO  PECAN  PIES 


5  eggs 

1  cup  sugar  (1/2  cup  white, 
1/2  cup  brown) 

2  cups  or  1  bottle  dark  Karo 
syrup 

1  teaspoon  vanilla 

3  tablespoons  butter, 
melted 

2  cups  pecans,  broken 
2  unbaked  pie  shells 


Combine  all  ingredients  and  pour  into  pie 
shells.  Bake  30  minutes  at  350*. 
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Jane  Johnson 
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PECAN  PIE 

3  eggs 

3/4  cup  sugar 

3/4  cup  dark  Karo  syrup 

1  cup  pecan  halves 

2  tablespoons  margarine 

1  teaspoon  vanilla  Beat  eggs.  Add  other  ingredients.  Mix 

Pinch  of  salt  well  and  pour  into  shell.  Bake  at  375°  for 

1  9"  unbaked  pie  shell  40  minutes  or  until  set. 

Gayle  Lackey 


KARO  PECAN  PIE 


3  tablespoons  butter 
1  cup  sugar 
3  eggs 

1  cup  Karo  syrup 

3  tablespoons  cornmeal 

1/4  teaspoon  salt 

1  cup  pecans,  chopped 

1  teaspoon  vanilla 


Cream  sugar  and  butter.  Add  Karo, 
beaten  eggs  and  salt.  Add  cornmeal, 
vanilla  and  pecans.  Put  in  unbaked  pie 
shell.  Bake  at  350°  for  50  minutes.  Makes 
1  large  pie  or  1  small  and  1  individual  pie. 

Virginia  Stinson 


PECAN  TARTS 

CRUST: 

3-ounce  package  cream 

cheese 
1/2  cup  butter 
1  cup  sifted  flour 


FILLING: 
1  egg 

3/4  cup  brown  sugar 
Dash  of  salt 

1  tablespoon  soft  butter 

1  teaspoon  vanilla 

2/3  cup  pecans,  broken 


Cream  butter  and  cream  cheese.  Mix  in 
flour.  Shape  into  2  dozen  1"  balls  and 
chill.  Place  in  ungreased  miniature 
muffin  pans;  press  dough  around  sides. 
Combine  filling  ingredients.  Fill  muffin 
pans  about  3/4  full  and  bake  at  350°  for 
25  minutes. 

Dot  Morris 
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BEST  PUMPKIN 

1  cup  brown  sugar 
1/2  cup  white  sugar 

1  large  can  pumpkin 
(3  1/2-4  cups) 

4  cups  rich  milk 

2  teaspoons  cinnamon 
1  teaspoon  nutmeg 

1  teaspoon  allspice 

2  teaspoons  ginger 
2  teaspoons  salt 

4  tablespoons  flour 

5  eggs 

2  9"  unbaked  pie  shells 
Nutmeg 


PIE 


Place  pumpkin,  sugars,  spices,  salt  and 
flour  in  large  bowl.  Add  eggs.  Beat  all 
together  until  smooth.  Gradually  add 
milk.  Pour  into  pie  shells.  Shake  nutmeg 
over  top.  Bake  about  450**  for  10  minutes. 
Then  reduce  heat  to  350*  and  bake  until 
custard  is  set  -  about  30  minutes. 

Lynn  Campbell 


POCAHONTAS  PUMPKIN  PIE 

1  frozen  pie  shell 

1  1-pound  can  pumpkin 

1  egg,  separated 

1/2  cup  Half  and  Half 

1/3  cup  and  1  tablespoon 
brown  sugar 

1/2  teaspoon  salt 

1  teaspoon  cinnamon 

1/2  teaspoon  nutmeg 

1/4  teaspoon  ginger 

1  /8  teaspoon  ground  cloves 

1  envelope  unflavored 
gelatin 

1  7  1/2-ounce  jar  marsh- 
mallow  fluff 

Reddi-Whip 


RAISIN  FESTIVAL  PIE 

1/2  cup  butter 
3/4  cup  sugar 
3  eggs 

1  teaspoon  vanilla 
11/2  cups  seedless  raisins 
1/2  cup  walnuts 
1  stick  pastry  mix 


Bake  pie  shell.  Combine  pumpkin,  egg 
yolk.  Half  and  Half,  1  /3  cup  brown  sugar, 
salt  and  spices  in  heavy  saucepan.  Mix 
thoroughly.  Sprinkle  gelatin  over  surface 
and  let  stand  5  minutes.  Bring  mixture  to 
full  boil,  stirring  constantly.  Remove 
from  heat  and  add  marshmallow  fluff 
until  blended.  Chill  until  slightly  thicken- 
ed, then  fold  in  egg  white  beaten  to  a 
meringue  with  1  tablespoon  brown  sugar. 
Pour  into  baked  and  cooled  shell.  Chill  in 
refrigerator  for  several  hours.  Just  before 
serving,  top  with  a  deep  lattice  of 
Reddi-Whip. 

Ellen  Lyon 


Beat  butter  and  sugar  together  until 
creamy.  Beat  in  eggs  and  vanilla.  Add 
raisins  and  walnuts.  Crumble  in  pastry 
mix  and  stir  until  well  distributed.  Turn 
into  well  greased  9"  pie  pan.  Bake  at 
325*  for  35  minutes.  Cool  before  cutting. 
Cut  in  narrow  pieces  or  cut  and  serve  with 
whipped  cream. 

Mary  Fran  Schickedantz 
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CLEMSON  HOUSE  RUM  PIE 


6  egg  yolks 
1  scant  cup  sugar 
1  tablespoon  gelatin 
1/2  cup  cold  water 

1  pint  heavy  cream, 
whipped 

1/2  cup  Jamaica  rum 

2  9"  graham  cracker  crusts 
Grated  unsweetened 

chocolate 


Combine  egg  yolks,  sugar,  gelatin  and 
water.  Mix  well,  cook  in  top  of  double  boiler 
over  simmering  water  until  thickened, 
stirring  constantly  (about  20  -  30  minutes). 
Allow  to  cool  but  not  to  set.  Fold  in  rum  and 
whipped  cream.  Cool  a  little  more  to  let 
mixture  become  very  thick  to  stand  high 
when  poured  into  shell.  Cover  generously 
with  grated  chocolate. 

Mary  Richards 


SHERBET  COOKIE  PIE 


1  pie  shell,  baked  and 
cooled 

1  quart  lime  sherbet,  soft- 
ened 

1  pint  frozen  whipped 
topping,  thawed 

1  cup  crushed  lemon  flavor- 
ed cookies 

1/3  cup  chopped  pecans 


Pack  softened  lime  sherbet  into  pie  crust 
shell.  Place  pie  in  freezer.  Combine  whipped 
topping,  crushed  cookies  and  pecans 
thoroughly.  Spread  topping  over  top  of  pie. 
Freeze  several  hours  or  overnight. 

Emily  Lee 


SHERRY  PIE 


1  cup  flour 

1/2  cup  chopped  pecans 
1/4  cup  light  brown  sugar 
1/2  cup  margarine 
Pinch  salt 

8  ounces  miniature  marsh- 
mallows 
1/2  cup  sherry 
1  pint  whipping  cream 


For  pie  crust  and  topping,  combine  flour, 
pecans,  brown  sugar,  margarine  and  salt. 
Spread  crumbs  on  cookie  sheet  and  bake  at 
375°  until  brown.  Pack  mixture  into  a  9"  pie 
plate,  saving  a  few  crumbs  for  topping. 
Cool.  For  filling,  melt  marshmallows  and 
sherry  together:  cool  (or  refrigerate  over- 
night). Whip  hard  until  fluffy.  Whip  cream 
and  fold  into  marshmallow-sherry  mixture. 
Pour  into  crust  and  garnish  with  reserved 
crumbs. 
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Robbin  Clark 
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SOUR  CREAM  PIE 


1  8"  pie  shell,  baked 

2  egg  yolks 
1  whole  egg 
1/2  cup  sugar 

1    1/2   teaspoons  lemon 
juice 

1/4  teaspoon  cloves 

(powdered) 
1/2  teaspoon  cinnamon 
1  cup  sour  cream 

(carton) 
1/2  cup  raisins 


Mix  all  ingredients  and  cook,  stirring 
well,  in  double  boiler  until  thickened. 
Cool  slightly.  Pour  in  baked  pie  shell.  Top 
with  meringue  made  of  2  egg  whites  and 
4  to  5  tablespoons  sugar,  pinch  of  salt  and 
cream  of  tartar,  dash  of  vanilla.  Brown  at 
300°.  Serve  cool. 

Betsy  Evans 


STRAWBERRY  PIE 


1  9"  pie  shell,  baked 
1  cup  sugar 

1  cup  water 

Red  food  coloring 

2  tablespoons  cornstarch 

1  3-ounce  package  straw- 
berry Jello 

3  cups  whole  or  sliced 
fresh  strawberries 

1  cup  heavy  cream, 
whipped 


Combine  sugar,  water,  cornstarch  and 
several  drops  of  food  coloring.  Bring  to  a 
boil  and  cook  until  clear.  Dissolve  Jello  in 
hot  mixture.  Place  berries  in  pie  shell  and 
top  with  slightly  cooled  mixture  and  chill. 
Top  with  sweetened,  whipped  cream. 


Sandy  Wayt 


STRAWBERRY  PIE 


Baked  pie  shell 

1  quart  fresh  strawberries 

1  cup  sugar 

3  tablespoons  cornstarch 
1  cup  water 
Red  food  coloring 
Whipped  topping 


Wash  and  hull  berries;  put  up  one  cup. 
Mix  sugar  and  cornstarch  in  2  quart 
saucepan.  Stir  in  1  cup  water  gradually 
until  smooth.  Add  cut-up  berries,  cook 
and  stir  over  medium  heat  until  thick  and 
clear.  Stir  in  few  drops  red  food  coloring. 
Cool.  Stir  in  remaining  berries,  saving 
several  for  garnish.  Pour  into  crust,  chill 
until  firm  (about  3  hours).  Garnish  with 
whipped  topping  and  reserved  berries. 
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MIXED  TARTS 


One  of  my  favorite  desserts  at  Christmas- 
time (or  any  other  time)  is  to  go  to  the 
bakery  and  order  3  dozen  tart  shells  and 
make  the  following  three  recipes  for  fillings, 
topped  with  a  little  whipped  cream,  so  that 
everyone  can  "do  his  own  thing".  These  save 
extremely  well  in  the  refrigerator  all  during 
the  holidays. 


LEMON  BUTTER 


6  whole  eggs 

1/2  cup  butter,  in  pieces 

2  cups  sugar 

2  lemons,  juice  and  rind 


Put  ingredients  in  double  boiler  and  stir 
constantly  until  spoon  is  coated  very 
thickly.  Let  cool.  Put  in  jar  and  store  in 
refrigerator. 


CHOCOLATE  FILLING 


3  tablespoons  flour 

1  cup  sugar 
3  egg  yolks 

2  tablespoons  cocoa 
(rounded) 

1  cup  milk,  scalded 

2  tablespoons  butter 
Vanilla 


Mix  sugar  and  flour  with  cocoa.  Add  egg 
yolks  and  milk.  Lastly,  add  butter  and  a 
dash  of  vanilla.  Cook  until  thick  and  ail 
lumps  are  out,  stirring  constantly. 


MINCEMEAT  FILLING 


1  apple,  peeled  and  diced 
1  large  jar  Nonesuch 

Mincemeat 
Juice  of  1  lemon 


Put  in  pot,  bring  to  a  boil  and  simmer  for 
an  hour. 

Serve  on  tray  with  a  bowl  of  each  filling  and 
a  bowl  of  whipped  cream.  Spoon  into  tart 
shells. 

Alice  Holman 
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CALIFORNIA  WALNUT  PIE 


1  /4  cup  butter  or  margarine 

2  tablespoons  flour 

1/2  cup  dark  corn  syrup 

(Karo) 
1/3  cup  medium  sherry 
1  cup  sugar 

3  eggs,  beaten 

1  cup  walnuts,  coarsely 

chopped 
1  9"  unbaked  pie  shell 

(frozen  is  fine) 


Melt  butter  and  stir  in  flour;  add  corn 
syrup,  sherry  and  sugar.  Cook,  stirring, 
until  mixture  boils.  Gradually  stir  hot 
mixture  into  beaten  eggs;  add  walnuts. 
Pour  into  pie  shell.  Bake  in  375°  oven  45 
minutes  or  until  firm.  Serve  warm  or  cold, 
topped  with  ice  cream  or  whipped  cream. 
Serves  8. 

Carol  Andre  sen 
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COOKIES  AND  CANDIES 


COOKIES 


ALMOND  COOKIES 


2  cups  sugar 
1  teaspoon  soda 
1/2  teaspoon  salt 
4  1/2  cups  all-purpose 
flour 

1  cup  butter  or  margarine 

2  eggs 

4  tablespoons  cream 
1  teaspoon  almond  flavor- 
ing 

1  teaspoon  vanilla  flavoring 


Cut  shortening  into  dry  ingredients  with  a 
pastry  blender  (or  two  knives)  until 
mixture  has  the  appearance  of  small 
peas.  Beat  eggs  and  cream  together.  Add 
to  dry  ingredients;  mix  well.  Add 
flavorings  and  mix  lightly.  Dough  should 
be  fairly  stiff  for  easy  handling.  These 
cookies  may  be  rolled  and  cut  into 
shapes,  frosted,  then  painted  with  food 
coloring  using  a  very  thin  brush.  They 
may  also  be  molded  into  shapes  (balls, 
crescents,  etc.).  Bake  at  350''  8  to  10 
minutes.  The  cookies  should  not  turn 
brown. 


FROSTING 
2  egg  whites 

4  cups  confectioner's  sugar 

1  teaspoon  almond 
flavoring 

2  tablespoons  water 


Mix  ingredients  with  electric  mixer  until 
fluffy.  The  frosting  should  have  the 
consistency  of  thick  paint.  When  dry,  it 
has  a  shiny,  china-like  appearance. 

Jean  Lampkin 


CHRISTMAS  COOKIES 


2  sticks  butter  Crear 

2/3  cup  sugar  vanill 

2  cups  unsifted  flour  both 

1  teaspoon  vanilla  bake 

4  hard  boiled  egg  yolks  Chris 
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n  together  butter  and  sugar.  Mix  flour, 
a  and  hard-boiled  egg  yolks.  Blend 
mixtures  together  well.  Roll  out  and 
at  350°  about  10  minutes.  Sprinkle 
tmas-colored  sugar  on  top. 

Joann  Anderson 


COOKIES 


JEFF'S  FORGOTTEN  COOKIES 


2  egg  whites 

3/4  cup  sugar 

1  teaspoon  vanilla 

6  ounces  chocolate  chips 

Pinch  of  salt 


Preheat  oven  to  350°.  Whip  egg  whites  until 
stiff.  Slowly  add  sugar  after  they  begin  to 
stiffen.  When  stiff,  add  chocolate.  Drop 
mixture  fronn  teaspoon  onto  cookie  sheet 
lined  with  brown  paper.  Put  cookies  in  oven, 
turning  oven  off  innmediately.  Leave  8  hours. 

Anne  Oakley 


CHOCOLATE  CHEWS 


1  cup  sweetened  condensed 
milk 

1  package  Nestle's  or  Her- 
shey's  semi-sweet  choco- 
late bits 

2  tablespoons  butter 
1  cup  flour 

1  teaspoon  vanilla 
1  cup  nuts,  chopped 


Melt  in  double  boiler:  chocolate  bits  in 
milk.  Add  butter.  Cool.  Add  flour,  vanilla 
and  nuts.  Drop  by  teaspoon  on  cookie 
sheet.  Bake  for  7  minutes  at  375°. 

Linda  Moon 


SPECIAL  K"  COOKIES 


1/2  cup  vegetable  oil 
2/3  cup  sugar  (light  brown 
or  white) 

1  egg 

1  teaspoon  vanilla 

1  cup  flour,  sifted 

1/2  teaspoon  soda 

1/2  teaspoon  salt 

1/2  -  1  cup  raisins  or  dates 

(optional) 
3  cups  "Special  K"  cereal 


Mix  oil,  sugar,  egg  and  vanilla  together. 
Sift  flour,  salt  and  soda;  then  add  to  dry 
ingredients.  Add  cereal  and  raisins  and 
stir  well.  Drop  mixture  from  teaspoon  on 
an  un greased  cookie  sheet.  Bake  7-10 
minutes  at  375°.  Cool  on  rack.  Makes  5  - 
6  dozen. 

It  is  easy  to  double  this  nutritious  recipe! 

^  gg  Betsy  Evans 
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MAMA'S  CEREAL  COOKIES 


6  individual  paclcages 
cereal 

2  cups  light  brown  sugar 
2  eggs 

1  /2  cup  butter  or  margarine 
1  cup  flour 
1/2  cup  milk 


Blend  cereal,  sugar,  eggs,  butter  or 
margarine  and  flour  in  mixer.  Add  milk 
slowly  until  batter  is  the  consistency  for 
drop  cookies.  Preheat  oven  to  375".  Heat 
cookie  sheets,  grease  and  dust  lightly 
with  flour.  Bake  cookies  until  browned. 
Makes  roughly  50  cookies. 
Ice  if  you  like  -  Mama  usually  uses  icing 
mix.  Grand  for  exam  week  boxes! 


Bobbie  Covington 


OATMEAL  COOKIES 


1/2  cup  soft  shortening 

1  1/4  cups  sugar 

2  eggs 

1/3  cup  molasses 
1  3/4  cups  sifted  self-rising 
flour 

1  teaspoon  cinnamon 

2  cups  rolled  oats 

1/2  cup  nuts,  chopped 
1  cup  raisins 


Heat  oven  to  400".  Mix  thoroughly 
shortening,  sugar,  eggs  and  molasses. 
Sift  together  flour  and  cinnamon  and  stir 
into  sugar-egg  mixture.  Add  oats,  nuts 
and  raisins.  Drop  rounded  teaspoonsful 
on  a  lightly  greased  baking  sheet  about 
2"  apart.  Bake  8  - 10  minutes  until  golden 
brown. 

Barbara  Neustel 


SNICKERDOODLES 


1  cup  soft  shortening 
(part  butter) 

11/2  cups  sugar 

2  eggs 

2  3/4  cups  flour 

{2  teaspoons  cream  of  tartar 

i1  teaspoon  soda 

1/4  teaspoon  salt 


Heat  oven  to  400".  Mix  shortening,  sugar 
and  eggs  thoroughly.  Measure  flour  by 
dip-level-pour  method  or  by  sifting. 
Blend  all  dry  ingredients;  stir  in.  Roll  into 
balls  the  size  of  small  walnuts.  Roll  in 
mixture  of  2  tablespoons  sugar  and  2 
teaspoons  cinnamon.  Place  2"  apart  on 
ungreased  baking  sheet.  Bake  8-10 
minutes.  Yields  5  dozen  2"  cookies. 
These  cookies  puff  up  at  first,  then  flatten 
out. 

Ardelle  Weisiger 
^99  Louise  Greene 
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MOLASSES  SUGAR  COOKIES 


3/4  cup  shortening 
1  cup  sugar 

1/4  cup  Gold  Label  Brer 
Rabbit  molasses 

1  egg 

2  cups  flour,  sifted 

1  teaspoon  cinnamon 

2  teaspoons  baking  soda 
1/2  teaspoon  cloves 

1/2  teaspoon  ginger 
1/2  teaspoon  salt 


Melt  shortening  in  3  or  4  quart  pan  over 
low  heat.  Cool.  Add  sugar,  molasses  and 
egg;  beat  well.  Sift  together  flour,  soda, 
ginger,  cloves,  cinnamon  and  salt.  Add  to 
first  mixture.  Mix  well.  Chill.  Form  into 
1"  balls.  Roll  in  granulated  sugar  and 
place  on  greased  cookie  sheets  2"  apart. 
Bake  at  375**  for  8  -  10  minutes.  Makes  4 
dozen . 

Betty  Thornton 


PEANUT  BUTTER  COOKIES 


1  cup  butter 

1  cup  brown  sugar 

1  cup  white  sugar 

1  cup  peanut  butter 

2  teaspoons  baking  soda 
1/2  teaspoon  vanilla 

2  eggs 

3  cups  flour 


Roll  dough  into  balls  the  size  of  walnuts 
and  press  tops  with  a  fork  (keep  dipping 
fork  in  water).  Bake  at  350*'  for  10  -  12 
minutes. 

Carol  Robertson 


SHORTBREAD 


1  cup  butter 
1/2  cup  sugar 

2  1/2  cups  sifted  all- 
purpose  flour 


Cream  the  butter  until  almost  white. 
Gradually  add  the  sugar  and  cream  until 
light  and  fluffy.  Stir  in  the  flour.  Shape 
into  a  ball  and  chill  for  several  hours.  Cut 
in  half.  Pat  out  to  flat  round  about  7" 
wide  and  1  /2"  thick.  Prick  deep  with  fork 
and  cut  2/3  way  through.  Bake  on  cookie 
sheet  at  275**  for  30  minutes.  Break  apart 
where  cut. 

This  recipe  came  from  a  great 
grandmother  of  a  friend  of  mine  from 
Northern  Wales. 

Martha  Shanks 
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COOKIES 


SCOTTISH  SHORT  BREAD  COOKIES 


1/2  pound  butter 
1/2  cup  brown  sugar, 

firmly  packed 
1/4  cup  confectioner's 

sugar 
2  cups  flour,  full 


Work  all  ingredients  together  well.  When 
thoroughly  mixed,  chill.  Roll  into  small 
balls;  place  on  cookie  sheet  and  flatten 
with  a  fork.  Bake  for  10  -  12  minutes  at 
325°. 

Carolyn  Gard 


COOKIES  ELOISE 

1/2  cup  cornstarch 
1/2  cup  confectioner's 

sugar 
1  cup  sifted  flour 
3/4  cup  butter  (or  use  part 

margarine) 

Nikki  Maynard 


Mix  all  together  well.  Shape  into  balls  the 
size  of  large  marbles.  Make  a  depression 
and  put  in  small  amount  of  jelly  (apple  or 
plum).  Bake  at  300°  for  20  -  25  minutes. 


TINY  TARTS  (BUTTER  COOKIES) 


1  cup  sifted  flour 
Dash  of  salt 
1/2  cup  butter  (1  stick) 
3  tablespoons 

confectioner's  sugar 
1  cup  pecans,  finely 

chopped 
1  teaspoon  vanilla 
Jams  or  jellies  (any  flavor) 


Sift  flour  and  salt.  Cream  butter  and  sugar 
until  well  blended.  Stir  in  dry  ingredients, 
half  at  a  time,  blending  well  to  make  a  soft 
dough;  stir  in  pecans  and  vanilla.  Chill  until 
firm  enough  to  handle  -  can  keep  dough 
overnight  if  desired.  Roll  dough,  a  tea- 
spoonful  at  a  time,  into  marble-sized  balls 
between  palms  of  hands.  Place  2"  apart  on 
ungreased  cookie  sheets.  Make  a  hollow  in 
center  of  each  with  thumb;  fill  with  about 
1 12  teaspoon  jam  or  jelly.  Bake  in  slow  oven 
(300°)  for  20  minutes  or  until  lightly  golden. 
Remove  from  sheets;  cool  completely  on 
wire  racks.  These  can  be  stored  safely  for  as 
long  as  2  weeks  in  tight  containers. 

Lynn  Campbell 
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COOKIES 


MARIJANE'S  CREAM 
ROLL-UPS 


1  cup  butter 

1/2  pound  cream  cheese 

2  cups  sifted  flour 
1/2  teaspoon  salt 

1  pound  pitted  dates 
Confectioner's  sugar 


CHEESE  DATE 

Cream  together  butter  and  cheese.  Blend 
in  flour  and  salt.  Chill  well.  Roll  out  on 
lightly-floured  board  until  about  1/8" 
thick.  Cut  into  1  1/2"  x  3"  pieces.  Place  a 
date  on  each  and  roll  up.  Arrange  folded 
side  down  on  baking  sheet.  Bake  at  375* 
for  12  - 15  minutes  until  lightly  browned. 
Sprinkle  with  confectioner's  sugar. 
Makes  5  dozen. 

Lynn  Campbell 


TEA  TIME  TASSIES 


1  3-ounce  package  cream 

cheese 
1/2  cup  butter 
1  cup  sifted  flour 


Cheese  Pastry:  Let  cream  cheese  and  1/2 
cup  butter  soften  at  room  temperature. 
Blend.  Stir  in  flour.  Chill  about  1  hour. 
Shape  into  2  dozen  1 ' '  balls.  Place  in  tiny 
ungreased  muffin  cups  (1  3/4").  Press 
dough  on  bottom  and  sides  of  cup. 


1  egg 

3/4  cup  brown  sugar 
1  tablespoon  butter, 

softened 
1  teaspoon  vanilla 
Dash  of  salt 

2/3  cup  pecans,  coarsely 
broken 


Pecan  Filling:  Beat  together  egg,  sugar, 
tablespoon  of  butter,  vanilla  and  salt  until 
smooth.  Divide  half  the  pecans  among 
the  pastry-lined  cups.  Add  egg  mixture 
and  top  with  remaining  pecans.  Bake  in 
slow  oven  (325°)  for  25  minutes  or  until 
filling  is  set.  Cool.  Remove  from  pan. 
Makes  2  dozen. 

Jennifer  Lokey 


DINGLE  BALLS 


1  cup  sugar 

1  stick  margarine 

1  cup  chopped  dates 

1  cup  chopped  pecans 

2  cups  Rice  Krispies 


Cook  sugar,  margarine  and  dates  until 
melted.  Let  cool  about  5  minutes  and  then 
pour  over  the  nuts  and  cereal.  Roll  into 
small  balls  and  coat  with  confectioner's 
sugar.  Store  in  tin  cans.  Will  keep 
indefinitely. 

Frances  Rigsbee 
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COOKIES 


NO  BAKE  CHOCOLATE  COOKIES 


2  cups  sugar 

3  tablespoons  cocoa 

3  tablespoons  margarine 
1/2  cup  peanut  butter 
1/2  cup  rich  milk  or 

canned  milk 
3  cups  quick  oatmeal 
1  teaspoon  vanilla 


Mix  first  5  ingredients  in  pan  and  bring  to 
boil.  Remove  from  heat  and  mix  in 
oatmeal  and  vanilla.  Drop  on  waxed 
paper.  Makes  over  4  dozen  small  pieces 

Mary  Elliot 


f1  6-ounce  can  frozen 

I    orange  juice 

|l  large  box  vanilla  wafers, 

!   finely  crushed 

1  stick  oleo,  melted 

;l  12  -  3/4  cup  nuts,  chopped 

|1  box  10-x  sugar 

Coconut 


ORANGE 
COCONUT  BALLS 


Mix  all  ingredients  except  coconut.  Form 
into  small  balls.  Roll  in  coconut. 

Lloyd  Burton 


1  12-ounce  package  choco- 
late chips 
I  stick  butter 
|l  cup  walnuts,  chopped 
10  1/2  ounce  package 
marshmallow  bits,  colored 
'  ounce  package  shredded 
coconut 


CHURCH 
WINDOW  COOKIES 


Melt  chocolate  and  butter.  Cool.  Add 
nuts  and  marshmallow  bits.  Form  into 
two  logs  and  roll  in  coconut.  Wrap  in 
waxed  paper  and  refrigerate.  Slice  as 
needed. 

Terry  Woods 


CHRISTMAS  RUM  BALLS 


tablespoons  Karo  syrup 

(dark) 

12  cup  rum 
cups  vanilla  wafers 
(1  box),  finely  crushed 
cup  pecans,  finely 
chopped 

cup  powdered  sugar 


Mix  the  Karo  and  rum  together  thor- 
oughly. Then  mix  together  the  dry 
ingredients,  add  to  the  Karo  and  rum. 
Roll  into  small  balls,  then  roll  in 
powdered  sugar.  Refrigerate  before  ser- 
ving. Makes  4  dozen.  This  recipe  is  best  if 
made  a  couple  of  weeks  in  advance. 
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COOKIES 


BOURBON  BALLS 


2  1/2  cups  vanilla  wafers, 
finely  crushed 

1  cup  powdered  sugar 

2  tablespoons  cocoa 

1  cup  walnuts,  finely 
chopped 

3  tablespoons  corn  syrup 
1/4  cup  bourbon(or  rum) 


Mix  first  4  ingredients  well.  Add  syrup 
and  bourbon.  Roll  into  small  balls  and 
then  into  powdered  sugar. 

Terry  Woods 


BROWNIES 


2  squares  baking 

chocolate 
1/2  cup  butter 
2  eggs,  beaten 
1  cup  sugar 
1/2  cup  flour 
1/4  teaspoon  salt 
1  teaspoon  vanilla 
1/2  cup  chopped  pecans 


Melt  cliocolate  and  butter  over  low  heat. 
Mix  eggs  and  sugar,  add  chocolate.  Sift 
flour  and  salt  together,  add  to  mixture. 
Add  vanilla  and  pecans.  Spread  in 
greased  8"  square  pan.  Cook  20  -  25 
minutes  at  350\  Cool.  Frost  with  vanilla 
fudge. 


VANILLA  FUDGE  FROSTING 


11/2  cups  sugar 
6  tablespoons  butter 
1/2  cup  milk 
1  teaspoon  vanilla 


Boil  over  low  to  medium  heat  to  soft  ball. 
Cool  until  pan  is  warm.  Add  vanilla  and  beat 
until  creamy.  Spread  on  cool  brownies. 
When  firm,  cover  with  bitter-sweet  coating; 
melt  3  squares  baking  chocolate  over  hot 
water,  spread  on  brownies.  Chill  until 
coating  is  hard  and  crisp.  Makes  16  2" 
squares. 

Jean  Miller 


BROWNIES 


2  cups  flour 

2  sticks  margarine  or 
butter 

1  1/2  cups  sugar 
1/3  to  1/2  cup  cocoa 
1  teaspoon  vanilla 

3  eggs,  beaten 

1/2  to  3/4  cup  chopped 
pecans 


Melt  margarine  and  add  sugar.  Add  beaten 
eggs  and  vanilla.  Sift  together  flour  and 
cocoa.  Mix.  Add  pecans.  Spread  in  greased 
pan  and  bake  for  20  minutes  at  325°. 
Sprinkle  a  little  sugar  on  top  as  soon  as  you 
take  brownies  from  the  oven.  For  "Blond- 
ies,"  omit  cocoa. 

Sally  Ray  bum 
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COOKIES 


1  cup  butter  or  margarine 

2  cups  sugar 

4  eggs,  unbeaten 

4  squares  unsweetened 

chocolate,  melted 
1  teaspoon  vanilla 
1  3/4  cups  sifted  flour 
1/4  teaspoon  salt 
1  cup  chopped  pecans 


BROWNIES 


Cream  butter  until  soft  and  fluffy.  Gradually 
beat  in  sugar,  creanning  well.  Add  eggs,  one 
at  a  time,  and  melted  chocolate,  mixing 
thoroughly.  Add  vanilla.  Gradually  beat  in 
flour  which  has  been  sifted  with  salt.  Stir  in 
chopped  nuts.  Bake  at  350°  for  25  minutes. 


ICING 

2  squares  unsweetened 
chocolate,  melted 

3  or  4  tablespoons 
margarine 

1/2  teaspoon  vanilla 
2  tablespoons  milk 
-  2  1/2  cups  confec- 
tioner's sugar 


1  /3  cup  margarine  or  butter 

1  cup  sugar 

2  eggs 

1/2  cup  sifted  flour 

1/2  teaspoon  double-acting 

baking  powder 
1/2  teaspoon  salt 
cup  chopped  nuts 
teaspoon  vanilla 


i  1 


1/2  squares  (1  ounce 
each)  unsweetened 
chocolate,  melted 


Work  margarine  into  confectioner's  sugar 
until  mixed  thoroughly.  Add  other  in- 
gredients. 

Anne  Whitfield 

TWO-LAYER  BROWNIES 


Blend  margarine,  sugar  and  eggs.  Add 
sifted  dry  ingredients  and  mix  thoroughly. 
Stir  in  nuts  and  vanilla.  Divide  dough  in  half. 
To  one  part  add  the  chocolate  and  spread  in 
greased  8"  square  pan.  Spread  remaining 
dough  on  top.  Preheat  oven  to  375°.  Bake 
for  20  minutes  or  until  toothpick  comes  out 
clean. 

Laura  Thompson 


/4  cup  butter 
cup  brown  sugar 
cup  flour,  sifted 
teaspoon  baking  powder 


/4  cup  nuts  (optional) 
/4  teaspoon  salt 
teaspoon  vanilla 


BUTTERSCOTCH  SQUARES 


Melt  butter.  Blend  in  sugar.  Remove 
from  heat  and  cool  to  lukewarm.  Add 
unbeaten  egg.  Mix  well.  Add  flour,  salt 
and  baking  powder  and  beat  until 
smooth.  (Batter  is  very  thick).  Add  nuts 
andvanilla.  Bake  25  -  30  minutes  at  350^ 
Use  medium  size  pan. 

Carol  Robertson 
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CONGO  SQUARES 


1/4  teaspoon  salt 

2  3/4  cups  flour,  sifted 

2  1/2  teaspoons  baking 

powder 
2/3  cup  shortening  (or 

1  1/2  sticks  margarine) 

2  1/4  cups  brown  sugar 
(1  pound  package) 

3  eggs 

1  cup  nuts,  cfiopped 
1  cup  coconut 
1  large  package  semi-sweet 
chocolate  chips 


Mix  and  sift  flour,  baking  powder  and 
salt.  Melt  shortening  and  add  brown 
sugar.  Stir  until  well  mixed.  Allow  to  cool 
slightly.  Add  eggs  one  at  a  time  beating 
after  each  one.  Add  dry  ingredients  then 
chocolate  chips,  nuts  and  coconut.  Pour 
into  greased  pan  (approximately  10  1/2" 
X  15  1/2"  X  3/4").  Bake  for  25  to  30 
minutes  at  350°  .  Joan  Carver 


SEVEN  LAYER  COOKIES 


1  stick  margarine 
1  cup  graham  cracker 

crumbs 
1  package  chocolate  chips 
1  package  butterscotch 

chips 
1  cup  nuts 
1  cup  coconut 
1  can  Eagle  Brand  milk 


Layer  in  pan  in  order  listed.  Pour  milk 
over  entire  mixture.  Use  9"  x  12"  pan. 
Bake  at  325**  for  30  minutes. 

Ellen  Jenkins 
Ann  Saslow 
Chris  Thompson 


TOFFEE  BARS 


1  cup  butter 

1  cup  brown  sugar,  packed 

1  egg  yolk 

2  cups  sifted  flour 
1  teaspoon  vanilla 

7  ounce  milk  chocolate  bar 
1  cup  nuts,  chopped 


^  LOG 


Cream  butter  and  sugar.  Mix  in  egg  yolk. 
Add  flour  gradually,  stirring  only  to 
blend;  add  vanilla.  Spread  about  1/4" 
thick  in  lightly  greased  jelly  roll  pan. 
Bake  at  350**  for  20  -  25  minutes.  While 
still  hot  distribute  chocolate  on  top.  When 
soft,  spread  and  sprinkle  on  nuts.  While 
warm  cut  into  bars. 

Jackie  Winters 
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CHEWY  NOELS 


2  tablespoons  butter 

1  cup  brown  sugar,  firmly 

packed 
6  tablespoons  all-purpose 

flour 

1/8  teaspoon  soda 
1  cup  nuts,  chopped 

1  8-ounce  package  chopped 
dates 

2  eggs,  beaten 

1  teaspoon  vanilla  extract 


Melt  butter  in  9"  square  pan;  set  aside. 
Combine  sugar,  flour,  soda,  nuts  and 
dates.  Add  eggs  and  vanilla.  Pour 
mixture  over  butter  in  pan  (don't  stir 
anymore).  Bake  at  350°  for  25  minutes. 
Cool  and  cut  into  bars.  Bars  will  be  sticky 
and  chewy. 

Jean  Miller 


1/2  cup  butter 
1 12  cup  sugar 

1  teaspoon  grated  lemon 
peel 

2  egg  yolks 

1  cup  sifted  flour 
1/2  teaspoon  salt 
1/4  teaspoon  soda  (scant) 

1  1-pound  jar  apricot  jam 

2  egg  whites 
1/4  cup  sugar 

1  /4  cup  finely  chopped  nuts 
Confectioner's  sugar 


bottom  Layer: 
\  cups  plain  flour 

sticks  margarine 
/2  cup  confectioner's 

sugar 


op  Layer: 
cups  sugar 
eggs 

tablespoons  lemon  juice' 
tablespoons  plain  flour 
4  teaspoon  salt 


NUT  -  APRICOT  STICKS 


Cream  butter  and  sugar.  Add  lemon.  Add 
egg  yolks  one  at  a  time.  Sift  flour,  salt 
and  soda  and  blend.  Spread  into  greased 
pan  (13"  X  8").  This  will  be  sticky  -  I  use 
my  fingers.  Cover  batter  with  jam.  Beat 
until  stiff  the  2  egg  whites,  gradually 
adding  the  sugar  until  stiff  peaks  form. 
Fold  in  nuts  and  spread  over  top.  Bake  at 
350°  for  45  minutes  or  until  firm.  Cool, 
cut  in  strips  or  squares.  Sprinkle  with 
powdered  sugar. 

Anne  Kennedy 


LEMON  BARS 


Mix  ingredients  together.  Pat  into  9"  x  13" 
pan  and  bake  20  minutes  at  325°. 


Mix  ingredients  and  pour  over  baked  bottom 
layer.  Bake  25  minutes  at  325°.  Sprinkle 
confectioner's  sugar  while  still  warm.  Cut 
into  squares. 

*Note:  may  use  1/4  cup  lemon  juice  and 
grated  rind  of  one  lemon. 

Fran  Hohhs 
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CANDY 


SEE'S  FUDGE 


5  cups  sugar 

1  large  can  evaporated  milk 

2  or  3  6-ounce  packages 
of  chocolate  chips 

1  8-ounce  package  of  mini- 
ature marshmallows 

1/2  pound  butter 

2  cups  walnuts  or  pecans, 
chopped 

1  teaspoon  vanilla 


Bring  sugar  and  nnilk  to  a  rolling  boil.  After 
mixture  starts  to  boil,  time  and  cook  8 
minutes.  Combine  remaining  ingredients  in 
large  bowl.  Pour  hot  mixture  over  and  stir 
until  well  blended.  Pour  into  buttered  pans 
and  cool.  Yields  5  pounds.  An  original 
recipe  from  the  See's  Candy  Stores  in 
California. 

Martha  Shanks 


E-Z  FUDGE 


2  1/4  cups  sugar 
3/4  cup  evaporated  milk 
16  large  marshmallows 
1  /4  cup  margarine 
1/4  teaspoon  salt 
1  6-ounce  package  semi- 
sweet  chocolate  pieces 
1  cup  pecans,  cut-up 
1  teaspoon  vanilla 


Mix  in  heavy  2  quart  saucepan:  sugar, 
nnilk,  marshmallows,  margarine  and  salt. 
Cook,  stirring  constantly,  over  medium 
heat.  Bring  to  a  boil,  boil  and  stir  5 
minutes.  Take  off  heat.  Stir  in  chocolate 
pieces  until  completely  melted.  Stir  in 
pecans  and  vanilla.  Spread  in  buttered  8" 
square  pan.  Cut  into  30  pieces. 

Linda  Williams 


PEANUT  BUTTER  FUDGE 


1  pound  box  confectioner's 
sugar 

1  teaspoon  instant  coffee 

1/4  teaspoon  salt 

6  tablespoons  butter  or 

margarine 
3  tablespoons  milk 
1  tablespoon  vanilla 
1/2  cup  crunchy  peanut  butter 


Melt  butter  in  top  of  double  boiler,  add  milk, 
instant  coffee,  salt  and  vanilla.  When  coffee 
is  dissolved,  stir  in  all  of  confectioner's 
sugar  until  smooth.  Add  peanut  butter  and 
stir  until  smooth.  Turn  out  into  buttered  9" 
square  pan.  Let  cool  and  cut  into  squares. 

Gloria  Thompson 
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CANDY 


CREAM  CHEESE  FUDGE 


6  tablespoons  cream  cheese 
2  ounces  unsweetened 
chocolate,  melted  (use 
liquid  if  available) 

1  teaspoon  vanilla 

2  cups  confectioner's  sugar 


Have  all  ingredients  at  roonn  tem- 
perature. Mix  everything  together  in 
bowl.  Butter  an  8"  square  dish  and 
spread  thinly  in  bottom.  Chill  in  the 
refrigerator,  cut  and  eat. 
Easy  recipe  for  children. 

Ann  Crandall 


6  ounces  chocolate  chips, 
melted 

1  cup  miniature  marsh- 
mallows 

1/2  cup  nuts,  chopped 


ROCKY  ROAD  CHUNKS 

Put  chocolate  chips  in  a  small  saucepan 
and  melt  over  low  heat,  stirring  constant- 
ly. Remove  from  heat  when  melted  and 
slowly  stir  in  marshmallows  and  nuts. 
Drop  by  spoonsful  on  waxed  paper.  Cool 
15-20  minutes  and  eat. 


Easy  recipe  for  children. 


Ann  Crandall 


1/4  pound  butter,  melted 
2  packages  regular  choco- 
late pudding 
1/2  cup  milk 
1  pound  confectioner's 

sugar 
1  teaspoon  vanilla 
1  cup  nuts,  chopped 
Unsweetened  chocolate, 
melted 


CHOCOLATE  EASTER  EGGS 

Melt  butter  in  2  quart  saucepan.  Stir  in 
pudding  mix  and  then  milk.  Boil  2 
minutes  or  until  thick.  Remove  from  heat 
and  add  confectioner's  sugar,  vanilla  and 
nuts.  Stir  smooth.  Using  large 
tablespoon,  shape  the  mixture  into  eggs. 
Place  on  wax  paper  and  chill  1/2  hour. 
Dip  molded  eggs  into  melted  unsweeten- 
ed chocolate  and  return  to  refrigerator 
until  dry.  Decorate  with  icing  which 
hardens  or  with  bought  decorations 
(Betty  Crocker  sells  icing  flowers,  etc., 

for  cake  decorating.)         ^    ,  ^  , 

Carol  Andre  sen 


1/2  cup  peanut  butter 

1/2  cup  corn  syrup 

1/2  cup  and  2  tablespoons 

dry  milk,  not  mixed 
1/2  cup  and  2  tablespoons 

powdered  sugar 


PEANUT  ROLLS 


Mix  all  together,  roll  into  small  balls,  and 
eat. 

Easy  recipe  for  children 

2Qg  Ann  Crandall 


CANDY 


CHOCOLATE-PEANUT  BUTTER  BALLS 


1/2  large  box  Graham 

crackers,  crushed 

(1  pound) 
2  sticks  real  butter 
1  teaspoon  vanilla 
1  cup  peanut  butter, 

smooth  or  crunchy 
1  box  confectioner's  sugar 
1  12-ounce  package 

chocolate  chips 
1  ounce  paraffin 


Stir  ingredients  together.  Roll  into  balls 
about  the  size  of  large  marbles  or  snnaller  if 
desired.  Melt  12-ounce  package  of  choco- 
late chips  in  double  boiler,  add  1/4  bar 
(1-ounce)  of  wax.  Dip  candy  balls  into 
chocolate  mixture,  lay  out  on  cookie  sheet 
that  is  covered  with  wax  paper.  Let  harden  in 
refrigerator.  Makes  about  75.  Great  thing  for 
kids  to  do  on  a  rainy  day.  They  love  to  form 
the  balls. 

Joan  Cochran 


BOURBON  BALLS 


2  pounds  confectioner's 

sugar 
1/2  pound  butter  or 

margarine 
6  tablespoons  bourbon 
2  cups  pecans,  finely 

chopped 


Creann  butter  or  margarine  and  sugar. 
Add  bourbon,  work  in  nuts.  Roll  into 
small  balls,  dip  in  chocolate  mixture. 


CHOCOLATE  MIXTURE 
1  package  semi-sweet 

chocolate  squares 
1/2  package  unsweetened 

chocolate  squares  (4) 
1/4  bar  parrafin  wax 

(1  ounce) 
1  tablespoon  margarine 


Keep  this  mixture  in  top  of  double  boiler 
while  dipping.  Use  toothpicks  to  pick  up 
candy  balls  and  dip  into  chocolate.  Place 
on  wax  paper.  These  freeze  well. 

Joyce  Shepherd 


PEPPERMINT  PATS 


4  cups  confectioner's  sugar 

2/3  cup  sweetened  con- 
densed milk 

1/4  teaspoon  peppermint 
flavoring 

A  few  drops  of  green  food 
coloring  (other  coloring 
may  be  used) 


Sift  sugar,  and  gradually  add  milk, 
flavoring  and  food  coloring.  Mix  smooth 
with  hands  when  candy  gets  stiff.  Form 
into  balls,  place  on  waxed  paper,  flatten 
(gently)  with  tines  of  a  fork.  Chill  and  eat. 
Easy  recipe  for  children. 

Ann  Crandall 
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CANDY 


PEANUT  BRITTLE 


2  cups  sugar 

1  cup  corn  syrup 

2  cups  raw  peanuts 
1/4  stick  butter 

2  teaspoons  soda 
1  teaspoon  vanilla 


In  a  deep  heavy  saucepan  bring  the  sugar 
and  corn  syrup  to  a  boil,  stirring 
constantly.  Boil  until  it  reaches  the  soft 
ball  stage.  Add  the  peanuts  and  continue 
cooking  on  high  until  honey-colored, 
325*'-340^  Take  immediately  off  burner 
and  add  butter,  soda  and  vanilla.  Stir 
until  foamy.  Pour  out  on  well  greased 
cookie  sheet  or  marble  slab.  Spread  with 
a  buttered  spatula  until  there  are  no 
bubbles.  Bread  into  pieces  when  cool. 

Mary  Elise  Peatross 


SPICED  NUTS 


1  egg  white,  slightly 
beaten 

2  tablespoons  cold  water 
1/2  cup  sugar 

1/2  teaspoon  salt 
1/4  teaspoon  cinnamon 
1/4  teaspoon  cloves 
1/4  teaspoon  allspice 
2  cups  or  more  nuts 


Add  water  to  slightly  beaten  egg  white. 
Dissolve  sugar  in  egg  white  mixture.  Add 
salt  and  spices.  Mix  well.  Dip  nuts  in 
mixture.  Place  nuts  flat  side  down  on 
greased  cookie  sheet.  Bake  in  slow  oven 
250°  until  golden  brown,  about  45 
minutes.  (I  use  butter  to  grease  pan.) 

Carolyn  Gard 


1  cup  granulated  sugar 
3  tablespoons  water 
1/4  teaspoon  maple  flavor- 
ing 

1  pinch  cinnamon 

2  cups  nut  meats 


SUGARED  PECANS 


Cook  sugar,  water,  flavoring  and  cinna- 
mon until  thin  thread.  Add  nuts  and  beat 
hard  until  nuts  are  sugared.  Then 
separate. 


Martha  Galvin 
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BEVERAGES 

Cranberry  Punch  Sparkle,  5 
Easy  Sangria,  7 
Evergreen  Punch,  7 
Flintlock,  8 

Grandmother's  Delicious  Coffee  Punch,  4 

Hot  Mulled  Cider,  4 

Instant  Hot  Chocolate,  4 

Instant  Russian  Tea,  3 

Kahlua,  8 

Karen's  Punch,  7 

Milk  Punch,  4 

Old  Fashioned  Eggnog,  5 

Party  Punch,  6 

Perked  Punch,  6 

Red  Satin  Punch,  5 

Russian  Tea  Concentrate,  3 

Strawberry  Punch,  6 


BREADS 
QUICK  BREADS 

Angel  Muffins.  33 

Applesauce  Bread.  30 

Banana  Bread.  30 

Boston  Brown  Bread.  31 

Bread  Crunnb  Griddle  Cake.  36 

Brown  Sugar  Blueberry  Muffins.  34 

Carrot  Nut  Bread.  31 

Cranberry  Bread.  31 

Date  Nut  Bread,  32 

Homemade  Bisquick.  36 

Honey  Whole  Wheat  Muffins.  34 

Honeymoon  Biscuits.  36 

Jalapeno  Cornbread.  33 

Lemon  Loaf  Bread.  32 

Mississippi  Cornbread.  33 

Nutmeg  Coffee  Cake.  35 

Popovers.  36 

Pumpkin  Bread.  32 

Six-Week  Bran  Muffins.  34 

Southern  Spoon  Bread.  33 

Sweet  Potato  Biscuits.  35 

A/affles.  35 

BREADS 
YEAST  BREADS 

iCarannel  Buns,  28 
Christmas  Stollen,  29 
Dilly  Bread,  27 
Easy  Oatmeal  Bread,  28 
Hot  Herb  Bread,  29 
Sally  Lunn,  28 
White  Loaf  Bread,  27 


:akes 

Apple  Cake.  162.  163 

Angel  Cake  With  Strawberries.  162 

Banana  Cake.  163 


Best  Chocolate  Cake,  168 
Brown  Sugar  Pecan  Pound  Cake,  176 
Butter-Cinnamon  Delight,  164 
Buttermilk  Chocolate  Cake,  167 
Buttermilk  Pound  Cake,  175 
Chocolate  Chip  Cake,  168 
Chocolate  Pound  Cake,  167 
Chocolate  Syrup  Cake,  169 
Cheesecake,  166 
Chiffon  Black  Forest  Torte,  171 
Christmas  Pound  Cake,  177 
Date  Nut  Cake,  171,  172 
Date  Nut  Raisin  Cake,  172 
Fabulous  Cheesecake,  164 
Fudge  Cake,  169 
Gingerbread,  170 

Grandmother's  Molasses  Cake,  174 
Helen's  Pound  Cake,  175 
Italian  Cake  With  Cream  Cheese  Frosting, 
166 

Lemon  Roll,  176 

Marie's  Devil's  Food  Cake,  170 

Mississippi  Fudge  Cake,  170 

Oatmeal  Cake,  173 

Petite  Cheesecakes,  165 

Pineapple  Cheesecake,  165 

Plum  Spice  Cake,  175 

Prune  Cake,  177 

Pumpkin  Cake,  174 

Quick  Chocolate  Icing,  176 

Quick  'N  Easy  "Nutty"  Fruit  Cake,  172 

Sausage  Cake,  177 

Sour  Cream  Pound  Cake,  174 

Strawberry  Supreme  Cake,  178 

Sweet  Potato  Cake,  178 

White  Pecan  Cake,  173 


CANDIES 

Bourbon  Balls.  210 

Chocolate  Easter  Eggs.  209 

Chocolate-Peanut  Butter  Balls.  210 

Cream  Cheese  Fudge.  209 

E-Z  Fudge.  208 

Peanut  Brittle.  211 

Peanut  Butter  Fudge.  208 

Peanut  Rolls,  209 

Peppermint  Pats.  210 

Rocky  Road  Chunks,  209 

See's  Fudge,  208 

Spiced  Nuts,  211 

Sugared  Pecans,  21 1 

COOKIES 

Almond  Cookies,  197 
Bourbon  Balls,  204 
Brownies,  204,  205 
Butterscotch  Squares,  205 
Chewy  Noels,  207 
Chocolate  Chews,  198 
Christmas  Cookies,  197 
Christmas  Rum  Balls,  203 


Church  Window  Cookies,  203 
Cookies  Eloise,  201 
Congo  Squares,  206 
Dingle  Balls,  202 
Jeff's  Forgotten  Cookies,  198 
Lemon  Bars,  207 
Mama's  Cereal  Cookies,  199 
Marijane's  Cream  Cheese  Date  Roll-Ups, 
202 

Molasses  Sugar  Cookies,  200 
No  Bake  Chocolate  Cookies,  203 
Nut-Apricot  Sticks,  207 
Oatmeal  Cookies,  199 
Orange  Coconut  Balls,  203 
Peanut  Butter  Cookies,  200 
Scotch  Short  Bread  Cookies,  201 
Seven  Layer  Cookies,  206 
Shortbread,  200 
Snickerdoodles,  199 
"Special  K"  Cookies,  198 
Tea  Time  Tassies,  202 
Tiny  Tarts  (Butter  Cookies),  201 
Toffee  Bars,  206 


DIPS  AND  SPREADS 

Anchovy-Olive  Dip.  18 

Annie's  Crab  Dip.  19 

Artichoke  Appetizer.  21 

Beer  Cheese.  20 

Blue  Cheese  Dip,  18 

Cheese  Ball.  21 .  22 

Cheese  Spread  Or  Ball.  21 

Chopped  Beef  Liver  Spread.  23 

Clam  Dip.  16.  18 

Cucumber  Dip.  16 

Curry  Dip.  17 

Dip  For  Vegetables.  20 

Dried  Beef  Canapes.  22 

Fondue  Dip.  1  7 

Hot  Cheese  Dip.  17 

Hot  Crabmeat  Dip.  19 

Liver  Pate.  22 

Molded  Crabmeat  For  Crackers.  23 

Pate  Madrilene.  23 

Russian  Peasant  Dip.  16 

Salmon  Ball.  24 

Shrimp  And  Cheese  Dip.  20 

Shrimp  Dip.  19 

Shrimp  Mold.  24 

DESSERTS 

Apple  Cobbler,  149 
Baked  Custard,  148 
Baked  Lemon  Cups,  151 
Banana  Split  Cake,  145 
Blender  Chocolate  Mousse,  147 
Blueberry  Cream  Squares,  145 
Blueberry  Parfait  Dessert,  145 
Bourbon  Compote,  146 
Bread  And  Butter  Pudding,  146 
Cherry  Cobbler,  149 


Chocolate  Blancmange,  146 

Chocolate  Dream  Squares,  147 

Chocolate  Refrigerator  Cupcakes,  148 

Chocolate  Yummy  Rummy,  147 

Florida  Orange  Treat,  151 

Fruit  Trifle,  155 

Graham  Cracker  Dessert,  149 

Ice  Box  Cake,  150 

Lemon  Sponge  Custard,  150 

Mardi  Gras  Torte,  154 

Meringue  Torte,  154 

Nut  Torte  With  Fabulous  Frosting,  154 

Peach  Pan  Dowdy,  151 

Persimmon  Pudding,  152 

Pineapple  Delight,  152 

Rice  Pudding,  153 

Rich  Pineapple  Dessert,  152 

Rum  Cake,  153 

Scotch  Trifle,  155 

Upside  Down  Fudge  Cake,  148 

WineJello,  156 

Wine  Jello  Dessert,  156 

FROZEN  DESSERTS 

Banana  Pops,  157 
Bananas  Foster,  157 
Butterscotch  Bombe,  158 
Choco-Mint  Freeze,  158 
Coffee  Tortoni,  157 
Easy  Homemade  Ice  Cream,  160 
Frozen  Lemon  Dessert,  159 
Frozen  Liqueur  Creme,  160 
Glace  A  L'Orange,  161 
Golden  Wonder,  157 
Ice  Cream  Dessert,  158 
Lotus  Ice  Cream,  161 
Peach  Ice  Cream,  161 
Peter  Robinson  Dessert,  159 
Pink  Grapefruit  Sherbert,  160 
Quick  Lemon  Tortoni,  159 

HORSD'OEUVRES 

Bacon  Wrap-Ups.  1 1 

Barbecued  Chicken  "Little  Legs".  12 

Barbecued  Sausage  Balls.  13 

Cheese  Crisps.  8 

Cocktail  Biscuits.  1 1 

Cocktail  Sausages.  12 

Crispy  Baked  Cheese  Balls.  9 

Gruyere  Cheese  Puffs.  9 

Hot  Mustard  Sauce.  10 

Hot  Pepper  Pecans.  10 

Marinated  Broccoli.  15 

Marinated  Mushrooms.  15 

Olive-Cheese  Snacks.  10 

Parmesan  Shoestrings.  11 

Pickled  Hot  Dogs.  12 

Pickled  Shrimp.  14 

Rice  Krispy  Cheese  Balls.  9 

Rosy  Pickled  Eggs.  1  5 

Sausage  Biscuit  Balls.  11 

Shrimp  Arnaud.  1  4 


Stuffed  Mushrooms  -  Italian  Style,  13 
Swedish  Meatballs,  13 

MEATS 

Beef  And  Pea  Pods,  102 

Beef  Rolls  (Rouladen),  104 

Beef  Stefatho,  107 

Beef  Stew  In  Red  Wine,  106 

Beef  Stroganoff,  108 

Breakfast  Souffle,  117 

Brisket  In  Beer,  101 

Cabbage  Rolls,  113 

Chinese  Hamburger  Casserole,  110 

Chinese  Pepper  Steak,  103 

Chinese  Skillet  Beef,  102 

Chuck's  Chili,  111 

Curried  Beef  Almondine,  108 

Dutch  Meat  Loaf,  109 

Easy  Beef  Stew,  106 

Easy  Moussaka,  111 

Fondue  Bourguignonne,  100 

Franks  And  Kraut  Casserole,  117 

French  Stew,  105 

Goulash,  106 

Halloween  Stew,  107 

Ham  And  Asparagus  Rolls,  116 

Ham  And  Cheese  Strata,  116 

Hamburger  Pie,  110 

Hamburger  Stroganoff,  112 

Lasagna, 114 

Madcap  Meat  Loaf,  108 

Manicotti,  113 

Vleat  And  Rice  Balls,  112 

Meat  Ball  Stew,  111 

Orange  Glazed  Pork,  115 

Perfect  Roast  Beef,  99 

=ork  Chop  Casserole,  115 

^ot  Roast  Sauerbraten  Style,  104 

^oast  Beef,  99 

.Roast  Beef  With  Bourbon  Sauce,  99 
Rolled  Stuffed  Flank  Steak,  104 
Round  Steak  Sauerbraten,  109 
oausage  Casserole,  117 
simplicity  Itself,  101 
Ikewered  Steak,  101 
i;mithfield  Ham,  116 
[■.our  Cream  Noodle  Bake,  112 
lipanish  Steak,  102 
tuffed  Cube  Steak,  105 
tufted  Pepper,  113 
iweet  And  Sour  Pork,  115 
Iwiss  Steak  Madeira,  103 
ramali  Pie,  110 
eal  Parmajano,  118 

3ICKLES  AND  PRESERVES 

Barbara's  Easy  Rhubarb  Jam,  71 
:how  Chow,  69 

=avorite  Bread  And  Butter  Pickies,  70 
areen  Tomato  Pickles,  70 
Hot  Pepper  Jelly,  69 
/aple  Pancake  Syrup,  71 


Peach  Chutney,  71 
Pepper  Relish,  69 
Pickled  Peaches,  71 
Spiced  Cantaloupe,  70 

PIES 

Ambrosia,  1  79 
Angel  Chiffon  Pie.  179 
Banana  Split  Pie.  180 
Best  Pumpkin  Pie.  190 
,  Brown  Sugar  Pie.  180,  181 
Buttermilk  Pies.  181 
California  Walnut  Pie.  194 
Cherry  Almond  Pie.  181 
Chocolate  Fudge.  183 
Chocolate  Ice  Cream  Pie,  181 
Chocolate  Meringue  Pie,  182 
Chocolate  Pie  (Chiffon).  182 
Chocolate  Surprise  Pie,  183 
Clemson  House  Rum  Pie.  191 
Coconut  Pie.  184 
Cracker  Pie,  184 
Creme  De  Menthe  Pie,  185 
Fudge  Pie.  183 
Grated  Apple  Pie.  180 
Ice  Cream  Pie,  185 
Icebox  Lemon  Pie.  186 
Japanese  Fruit  Pie.  185 
Karo  Pecan  Pie.  189 
Key  Lime  Pie.  187 
Lemon  Chess  Pie.  186 
Lemon  Pie.  186,  187 
Million  Dollar  Pie.  188 
Mixed  Tarts.  193 
Peanut  Butter  Pies,  188 
Pecan  Pies,  188,  189 
Pecan  Tarts,  189 
Pocahontas  Pumpkin  Pie,  190 
Quick  Key  Lime  Pie,  187 
Raisin  Festival  Pie,  190 
Sherbet  Cookie  Pie,  191 
Sherry  Pie,  191 
Sour  Cream  Pie.  192 
Sour  Cream  Apple  Pie.  179 
Strawberry  Pie.  192 

POULTRY 

Baked  Chicken  A  La  Greco,  127 

Chicken  Almond  Supreme,  129 

Chicken  And  Broccoli,  130 

Chicken  And  Chipped  Beef  Casserole,  125 

Chicken  And  Rice  Casserole,  123 

Chicken  Breasts,  121 

Chicken  Broil,  128 

Chicken  Brunswick  Stew,  125 

Chicken  Cacciatore,  126 

Chicken  Casserole,  120 

Chicken  Curry,  130 

Chicken  Divan,  119,120 

Chicken  Edgar,  127 

Chicken  Fiesta,  122 

Chicken  In  Wine  Sauce,  124 


Chicken  Kiev  122 

Chicken  Mushroom  Wild  Rice  Casserole. 
128 

Chicken  Or  Turkey  Tetrazini.  129 
Chicken  Parmesan.  119 
Chicken  Pilaf.  121 
Chicken  Spaghetti.  131 
Chicken  Spectacular.  129 
Chicken  Strata.  131 
Chicken  With  Orange.  124 
CoQ  Au  Vin.  126 

Cornish  Game  Hens  With  Rice  Stuffing 
128 

David  s  Charcoaled  Smoked  Turkey.  132 
Easy  Chicken  Casserole.  120 
Honey  Baked  Chicken  And  Sweet  Potatoes 
123 

James  Beard's  Chicken  Leg  Pie.  125 

Oriental  Chicken.  119 

Oven  Fried  Garlic  Chicken.  127 

Oueen  Anne  Chicken.  121 

Turkey  Stuffing.  132 

Turkish  Chicken.  124 

Yellow  Rice  And  Chicken.  123 

SALADS 
FRUIT  SALADS 

Carrot  And  Pineapple  Salad.  43 

Five  Cup  Salad.  43 

Frozen  Cranberry  Salad.  43 

Frozen  Fruited  Daquiri  Salad.  42 

Lime  Salad.  46 

Molded  Ambrosia.  44 

Orange  Mandarin  Salad.  45 

Orange  Salad.  44 

Pickled  Peach  Fruit  Salad.  45 

Ouick  Holiday  Salad.  43 

Salad.  44 

Under  The  Sea  '  Salad.  45 
SALADS 

VEGETABLE  SALADS 

Aspic  Salad.  47 

Aunt  Jo  s  Vegetable  Salad.  53 

Avocados  With  Hot  Sauce.  50 

Caesar  Salad.  51 

Clove  Salad.  50 

Coleslaw  Parfait  Salad.  49 

Congealed  Asparagus.  48 

Cucumber  Salad  With  Yogurt.  52 

Day-Ahead  Tossed  Salad.  50 

Garbanzo  Bean  Salad.  52 

Garden  Salad.  48 

Gelatin  Salad  With  Broccoli.  48 

Hearts  Of  Palm  Vinaigrette.  52 

Kraut  Spraut  Salad.  53 

Mexican  Salad.  51 

Refrigerator  Slaw.  49 

Spinach  Salad.  49 

Sweet  and  Sauerkraut.  53 


Three  Bean  Salad.  52 
Tomato  Aspic.  47 


SALADS 
MEAT  SALADS 

Blender  Salmon  Mousse,  57 

Chicken  Salad  With  A  Twist,  54 

Colonial  Chicken  Bowl.  55 

Exotic  Luncheon  Salad  With  Chicken  Or 

Turkey.  54 
Hot  Chicken  Salad.  55 
Italian  Pepperoni  Salad.  56 
Macaroni  Salad.  57 
"Maggie  Barnes"  Chicken  Salad,  55 
Shrimp  Mold  Deluxe.  56 
Taco  Salad,  56 

SALAD  DRESSINGS 

Basic  French  Dressing,  61 

Bleu  Cheese  Dressing,  63 

Carol's  Dressing  For  Spinach  Salad,  63 

Fluffy  Cucumber  Dressing.  47 

French  Dressing.  61 

Fruit  Salad  Dressing.  62 

Italian  Salad  Dressing.  62 

Poppy-Seed  Salad  Dressing.  62 

Roquefort  Dressing.  64 

Smoky  French.  61 

Sour  Cream  Dressing.  64 

Texas  Salad  Dressing.  63 

Thousand  Island  Dressing,  64 

Vinaigrette  Dressing,  61 

Wilted  Salad  Dressing,  63 

SAUCES 

Blender  Mayonnaise.  65 
Easiest  Sauce  (For  Meats).  68 
Easy  Easy  Hollandaise.  65 
Hollandaise.  65 
Hot  Chocolate  Sauce.  156 
Marchand  De  Vin  Sauce,  67 
Mint  Sauce,  68 

Pineapple  Tea  Glaze  (For  Ham),  67 
Raisin  Sauce  For  Ham,  67 
Sparerib  Barbecue  Sauce.  68 
Steak  Or  Venison  Basting  Sauce.  66 
Tarragon  Marinade  (For  Steaks).  66 
Topping  For  Baked  Potatoes.  65 


SIDE  DISHES 

Apple  Casserole.  95 
Baked  Rice.  90 
Brunch  Egg  Casserole.  95 
Cheese-Egg  Bake.  93 
Cheese-Garlic  Grits.  92 
Cheese  Grits.  92 


Cheese  Macaroni  With  Mushrooms.  93 

Cheese  Onion  Bake.  93 

Consomme  Rice.  90 

Crabmeat  Quiche,  94 

Easy  Cheese  Souffle.  92 

Fried  Rice.  90 

Fruit  Oriental.  96 

Green  Rice.  90 

Hot  Curried  Fruit.  96 

Hot  Fruit  Casserole.  96 

Macaroni  And  Cheese  With  Tomatoes.  92 

Oregano  Rice.  91 

Quiche.  95 

Quiche  Lorraine.  94 

Quick  Quiche  Lorraine.  94 

Red  Rice.  91 

Sunday  Brunch  Pie.  95 

Variety  Barley.  91 


SEAFOOD 

Baked  Crab  Meat.  134 
Baked  Seafood  Salad,  137 
Baked  Tuna, 140 
Captain's  Casserole,  141 
Crab  Casserole  Bake,  135 
Crab  Casseroles,  135 
Crabmeat  Supreme,  134 
Deviled  Clams,  133 
Fresh  Shrimp  In  Shells,  137 
Friday  Pie,  140 

Granddaddy  Fox's  Shrimp  Au  Gratin,  138 

Indian  Shrimp  Curry,  139 

Louisana  Shrimp  Casserole,  140 

Marinated  Scallops,  137 

Maryland  Crabmeat  Cakes,  135 

Oyster  Pie,  136 

Oysters  Longchamps,  136 

Scalloped  Oysters,  136 

Shrimp  Risotto,  139 

Shrimp  Winston,  1 38 

South  Carolina  Low  -  Country  Shrimps 

Creole,  138 
Spinach  Noodles  With  White  Clam  Sauce. 

133 

Tuna  Casserole,  1 41 
SOUP 


VEGETABLES 

Alabama  Okra  And  Tomatoes.  81 
Ambrosia  Sweet  Potato  Bake.  82 
Anchovy  Potato  Salad.  84 
Asparagus  Casserole.  75 
Baked  Eggplant.  80 
Baked  French  Fries.  81 
Baked  Potato  Salad.  84 
Baked  Tomatoes.  88 
Broccoli  And  Rice  Casserole.  77 
Broccoli  Casserole.  77 
Broccoli  Puff.  77 

Brussels  Sprouts  With  Chestnuts.  78 

Carrot  Ring.  78 

Company  Beets.  76 

Corn  'N  Cheese  Surprise.  78 

Corn  Pudding.  79 

Corn  Souffle,  80 

Creole  Corn.  79 

Easy  Corn  Pudding,  79 

Eggplant  Capri.  81 

Eggplant  Patrice.  80 

French  Bean  Casserole.  75 

German  Spinach.  85 

Green  Bean  Casserole.  76 

Hot  Dutch  Potato  Salad.  83 

Large  White  Onion  Rings.  81 

Marinated  Carrots.  78 

Marinated  Vegetables.  87 

Mixed  Vegetables  Italian,  86 

Nutty  Butter  Beans,  75 

Orange  Beets,  76 

Party  Potatoes.  83 

Party  Sweet  Potatoes,  82 

Potato  Casserole.  83 

Sauerkraut  Casserole.  84 

Spinach  Casserole.  85 

Spinach  Or  Broccoli  Casserole.  85 

Squash  Casserole.  88 

Squash  Souffle.  87.  88 

Squash  Yummy.  87 

Sweet  Potato  Casserole,  82 

Tomato  Casserole.  89 

Vegetable  Casserole.  86 

Zucchini  Casserole.  89 

Zucchini  With  Tomatoes  And  Pepper.  89 


Bean  Soup.  39 

Chilled  Tomato  Consomme.  42 

Cream  Corn  And  Shrimp  Soup,  40 

Cream  of  Peanut  Soup.  41 

Gazpacho,  41 

Indiana  Bean  Soup.  40 

Mary  C's  Crab  Soup,  40 

Meatball  Soup,  41 

Senate  Bean  Soup,  39 

Spanish  Bean  Soup,  39 

Spinach  Soup.  42 

Vichyssoise.  42 
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